ilk Review 


rhe following pages represent an at- 
tempt on the part of the “American Milk 
Review” to bring you a comprehensive 
report on price control. We have been 
to Washington. We have talked with 
men in OPS and we have talked with 
others who served in the old OPA. In 
these articles we have tried to reproduce 
for you some of the power and frustra- 
tion, some of the greatness and nagging 
detail that surrounds this tremendous 
undertaking. The one supreme impres- 
sion that we gained from our study of 
OPS is that this is most emphatically “a 
nation of the people, by the people, and 
for the people.” We think it is quite a 
privilege to be on the team. 
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Price controls 


instruments of 
war. Whether they 


J are 


ments or 


good instru- 
poor in- 

struments, is the 

subject of passion- 

ate debate. But 
that they exist and that they are the 
product of the bitter, shadowy strug 
gle that grips the world is a fact. How 
effective they will be, how large a 
role they will play in determining the 
course of events, it will be the prov 


ince of future historians to decide. 


Wars are violent eruptions on the 
otherwise fairly smooth surface of hu 
man progress. They are a phenome- 
non characteristic of ants and men. 
In either case their end result is the 
same, the destruction of physical as- 
sets, the alteration of established so- 
cial, political, and economic patterns, 
and the creation of new problems far 
greater than those that the original 
conflict sought to resolve. 


Blood and treasure, meaning man 


power and economic resources, are 
Since 
man first raised the standard of battle 
against man the price of war has been 
reckoned in terms of death and de 


struction. At 


basic foods for the war gods. 


first, to be sure, the 
somewhat the eco- 


nomic burden of war by confiscating 


veitor assuaged 
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the resources of the vanquished. But 
as the scope of war expanded, as the 
complexity of weapons increased and 
the impact upon the whole of a so- 
ciety became more devastating, even 
credit of 


the puny booty withered 


away under the pitiless flame of a 
holocaust that engulfed conqueror as 


well as conquered. 


The long range bomber has de 
stroyed whatever security there used 
to be for civilians behind the battle 
lines. The size and voracious appe- 
tite of modern armies have destroyed 
whatever economic insulation the peo- 
ple of a nation may have enjoyed. 
Modern wars are paid for, not in 
money, but in the productive energy 
of people and the natural resources of 
their land. The simple result is that 
the things they would like to have 
they cannot have because the produc- 
tive capacity that would supply the 
materials and labor to make those 
things is used for the fabrication of 
the tools of 


precedence over the plowshare, the 


war. The sword takes 
gun director over the flow diversion 


valve. 


Whenever such a situation is cre- 
ated the shortage of goods is reflected 
through an increase in prices. People 
have more money to spend and less 
to spend it on, consequently they are 


willing to pay more for what they 


The Story, of 


PRICE|( 





By 
The Editorial Staff 


can get. It is simple economic law, 
supply and demand. The sum, how 
ever, is inflation. It is this evil phas 
confronts us 
build the 


establishment that the 


of modern war that 
today. We can military 
situation de 
mands without much question, but 
whether we can build it in such a 
manner that the things which we seek 
to preserve by military strength ar 
not destroyed in the process is some 
thing else again. On September § 
1950 Public Law 774, known as th 
Defense Production Act of 1950, was 
approved by the President and be 
By this 


every mat, 


came the law of the land. 
law, directly affecting 
woman and child in the forty-eight 
states, the Congress came to grips 
with economic tribute imposed by the 
gods of war. 


Do It This Way 

There were many counsels beforé 
and after the law was enacted. There 
were those who held that the best 
way to stabilize prices was to let the 
economic system reach its own Jevel 
Let there be no controls, let nature 
take its There 
who advocated, and are still advocat- 


course. were those 


ing, a system of high taxes to drain 
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ff the excess purchasing power, a 
pay-as-you-go” defense budget, in- 
reased production so that demand 
vill meet supply without high prices, 
edit restrictions, inducements to 
save, and curtailment of nondefense 
public expenditure and private capi- 
tal expenditures. The latter program 
is been most avidly embraced by 


ie farm groups. 


lt is extremely difficult to assess the 
redits and debits of these proposals. 
Most people, apparently, are against 


fation in much the same manner 


at they are against sin. They are 
+ 


t it but are more or less unwill- 


Jains 


¢ to adopt those measures that will 
perate either against sin or against 
truth is that too 


people are willing to approve 


lation. The sad 


ny 
‘ventative measures only so long as 
ey affect some one else. Controls 
fine as long as they keep down 
€ costs of goods and services that 
eple buy. They become bad when 
ey affect the goods or services that 
eople have to sell. There are, of 
ise, many people who oppose con- 
trols in principle. Controls are bad 
ecause they are controls and there- 


te the Opposite of free enterprise. 


August, 1951 





SGM So 


Frice stabilization defies broad generalizations. 
Consequently any attempt at a compact summary 
will leave many things unsaid, many areas unex- 
plored. Nevertheless, with a boldness customarily 
reserved for fools and angels, we have written an 


interpretation. We are frank to say that we were 
impressed by what we found. 


DESO 8 


What these 
Charles E. 
is that a war economy is an abnormal 
economy. “All my life,” Mr. Wilson 
said, “I believed in the 


enterprise, 


people overlook, as 


Wilson has pointed out, 


have doc- 
and that 


means that I am opposed to a con- 


trine of free 


trolled economy. But the principles 
of a free economy were designed for 
times of peace. It has always been 
war, with its 
unnatural interference in the exchange 


necessary in times of 


of goods, to resort to governmental 
control.” 


The Production Act of 
1950 as a measure to combat infla- 


Detense 


tion has many shortcomings. Indeed, 
Congress, taking the initiative away 


from the Administration, created the 


act of its own accord. The Adminis- 
tration did not warm up to the act 
at first, among other reasons, because 
it “ was full of holes”. During the 
nine months that have elapsed since 
the act the roles have 
that today the 
Administration is the champion of the 
Defense Production Act and the Con 


gress is 


became law 


been reversed so 


uncertain. 


This Is the Reason 
Whatever think of the 
Defense Production Act as a counter 


one may 


measure against inflation one cannot 
but feel a thrill at the high purpose 


had Fans AE LET BLS PO Mi AE. Be 


expressed in the declaration of policy 
that forms a preamble to the act. 


“It is the policy of the United 
States,” the law declares, “to oppose 
acts of aggression and to promote 
peace by insuring respect for world 
law and the peaceful settlement of 
differences To that 
end this Government is pledged to 
support collective action through the 
United Nations and through regional 
arrangements for mutual defense in 
conformity with the Charter of the 
United Nations. The United States is 
determined to 


among nations. 


develop and main- 
tain whatever military and economic 
strength is found to be necessary to 
carry out this purpose. Under pres- 
ent circumstances, this task requires 
diversion of certain materials and fa- 
cilities from civilian use to military 
and related purposes. It requires ex- 
pansion of productive facilities beyond 
levels needed to meet the civilian de- 
mand. In that this diversion 
and expansion may proceed at once, 


order 


and that the national economy may 
be maintained with the maximum ef- 
fectiveness and the least hardship, 
normal civilian production and pur- 


chases must be 


curtailed and redi- 


rected. 


“It is the object of this Act to pro- 
vide the President with authority to 
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MICHAEL V. DiSALLE 
Director of Office of Price Stabilization 


accomplish these adjustments in the 
It is the 
intention of the Congress that the 


operation of the economy. 


President shall use the powers con- 
ferred by this Act to promote the 
national defense, by meeting, prompt- 
ly and effectively, the requirements 
of military programs in support of 
our national security and foreign pol- 
icy objectives, and by preventing un- 
due strains and dislocations upon 
wages, prices, and production or dis- 
tribution of materials for civilian use, 
within the framework, so far as pos 
sible, of the American system of com 
petitive enterprise.” 

The Act is divided into seven majoi 
sections under the following headings: 
Priorities and Allocations, Authority to 
Requisition, Expansion of Productive 
Capacity and Supply, Price and Wage 
Stabilization, Settlement of Labor Dis- 
putes, Control of Consumer and Real 
Estate Credit and Geenral Provisions. 

The administration of the Defense 
Production Act is the job of the Presi 
Mr. Charles E. Wilson, Presi- 
dent of the General Electric Corpora- 


dent. 


tion, was selected to run the detense 
program. Mr. Eric Johnston, working 
under Mr. Wilson, runs the price and 
wage stabilization program. Under 
Mr. Johnston is Mr. Michael DiSalle, 
former Mayor of Toledo, Ohio, who 
is director of Price Stabilization. In 
charge of price operations under Mr. 
DiSalle is Mr. Edward Phelps of Con- 
necticut, who comes from a_ family 
that operates one of New England's 
oldest grocery businesses. 

Price operations are broken down 
There 


are seven of these groups such as 


into groups of commodities. 


Rubber, Chemicals, and Drugs, Con- 
sumer Soft Goods, Forest Products, 


EDWARD F. PHELPS 
Director of OPS Office of Price Operations 


etc. Milk comes under the Food and 
Restaurant Division which is headed 
up by Mr. J. B. 


President of the Commodity Credit 


Hutson, a former 


Corporation, a former Under Secre- 
tary of Agriculture, and a career man 
in that department of the government. 
The Food and Restaurant Division is 
divided into several branches, one of 
which is the Branch. This 
Branch is under Mr. Edward Tiede- 
Director of the 
National Dairy Council and General 
Manager of the Central Grade A Sales 
Cooperative of 


Dairy 


man, who, as a 


Appleton, Wisconsin, 
is widely known in the dairy industry. 
The Dairy Branch itself is broken 
down into two sections, Fluid Milk 
Dairy 
The former section is presided over 
by Mr. Fred Shipley, Market Admin- 
istrator in St. Louis, while the latter 
is under the direction of 


and Manufactured Products. 


Gordon 
Sprague, who was for many years in 





Yes, We Have Reprints 

Many readers have written in 
regarding reprints of Dr. Trout’s 
splendid article on “The Care 
of Milk In the Home”. Re- 
prints of that article are avail- 
able in lots of 500 or more. They 
are reprinted as a_ two-page 
spread just as the article ap- 
peared in the June issue of the 
American Milk Review. This, of 
course, leaves the front and back 
pages blank for your sales mes- 
sage or ad. With both front and 
back pages blank 500 reprints 
cost $14.00. We have some ex- 
tra reprints on hand should you 
wish to order some for your 


customers. 











J. B. “Jack’’ HUTSON 
Director, Food and Restaurant Divisions, 0% 


the Department of Agriculture ap 
more recently with the Western Cy 


densing Company. 


Milk Is Specified 


The dairy industry is particular 
concerned with sections I and IV ¢ 
the Act. Section I, dealing with p 
orities and allocations, affects the m 
ture and availability of dairy proces 
ing equipment through its control ¢ 
raw materials and factory utilizatiog 
or performance. The President j 
authorized to require acceptance 
“any person 
finds to be capable of such perfom 


a defense contract by 


ance” and to require that the com 
tract “take priority over performance 
under any other contract”. If a manv- 
facturer of dairy plant equipment gets 
a defense order or contract that obli- 
gation comes first. The matter of 
materials, however, has been mor 
important to date than the matter d 
contracts as far as manufacturers of 
dairy equipment are concerned. Stait- 
less steel has been extremely hard to 
get and the failure of a. satisfactory 
allocation system to materialize has 
hampered manufacturers in meeting 
dairy industry needs. 

Section IV of the Defense Produc 
ton Act deals with Price and Wage 
stabilization. It is the only section i 
which milk is mentioned. The legis 
lators, in writing the Act, were Co 
fronted with the parity system alread 
in effect. Furthermore the system | 
federal orders relating particularly t 
the marketing of milk presented al 
other problem. The Act provides that 
federal orders are not to be affected 
by the Defense Production Act and 
' an arrangement 





goes on to outline 
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For years, many dairies have been able to re- 


fied 

s partica duce refrigeration costs with Pfaudler stain- 
< Ular 

I and IVe less steel storage tanks. Milk at 40°F., for 







ling with pr 
ffects the na 
dairy process 


~ 


CHECK THESE NEW FE 


example, can be held in a room at 70°F, for 24 





Aen mmm ie 





hours in a Pfaudler 2000 gallon cork-insulated 
ATURES! ; ae 
a ; tank with only a rise of 2.4°F, 
its control re ~ “ 
ry utilization 


President j 


Now, Pfaudler tanks have been redesigned 


to make them better and more economical 

wcceptance . 
than ever. A new patented-design manhole 

iny person 

such perfor means easier cleaning. The new door weighs 


that the com only 14 Ibs. and can be removed in less than 10 


r performane 


: seconds. No tools are needed to lock it back in 
P. Tf a mane. 


FITTING is specially designed 
to cory product smoothly into tank 
‘over short, circular path . . . direct it 
oginst tank head to minimize foam. 


MANHOLE—a new patented design 
provides sloping collar to prevent 
water from accumulating. Door is 







place. New fittings promote smoother product 







quipment gets 
ract that obli- 
he matter of 


flow. A separate air vent fitting can be either 





dished to withstand tant loadi 
and unloading pressures. 
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capped or used for a telegauge connection. 
s been mor 
the matter of 
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Also, many other exclusive features to help 
you improve sanitation and speed up your 
operation have been 
added to Pfaudler in- 
sulated storage tanks. 


Learn all about them 





rs in meeting 


QUIET VALVE is sanitary poppet 
‘pe. It's lightweight and easy to 
nmove for cleaning. It stays leak- 
peel, too, because of the small 
valve seat, 
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Pfawdler 


PFAUDLER CO., 


STAINLESS STEEL PASTEURIZERS, PROCESS VATS, STORAGE AND WALL-COOLED TANKS AND FILLERS 


AGITATOR SHAFT has new nylon 
rotary seal bushing. It eliminates 
metal to metal contact and provides 
quiet operation coupled with long 
life. “Stream-flo” agitator provides 
straight currents, without churning. 






in our new catalog 
which just came off 
the press. Write today 
for your copy. Ask for 


Bulletin 884. 











For full details, contact your nearest Pfaudler 


Dairy Distributor, or write direct to Pfaudler. 
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This organizational chart of the OPS shows 
not give the dairy branch or 


whereby markets not under federal 
orders will not be at a price disadvan- 
tage in relation to markets under fed- 
eral orders. The portion of the Act 
which describes the position of milk 


reads as follows: 


“Nothing contained in this Act shall 
be construed to modify, repeal, super- 
sede, or affect the provisions of the 
Marketing 
Act of 1937, as amended, or to invali- 


Agricultural Agreement 


date any marketing agreement, li- 
cense, or order, or any provision there- 
of or amendment thereto, heretofore 
issued under 


or hereafter made or 


the provisions of such Act. Ceiling 
prices to producers for milk used for 
distribution as fluid milk in any mar- 
keting area not 


under a marketing 


agreement, license or order issued 
the Agricultural Marketing 
Agreement Act of 1937, as amended, 
shall not be less than (1) parity prices 


under 


for such milk, or (2) prices which in 
such marketing areas will bear the 
same ratio to the average farm price 
of milk sold wholesale in the United 
States 
milk in such marketing areas bore to 
the 
period, as determined by the Secre- 
of Agriculture, whichever is 
higher: Provided That 
whenever the Secretary of Agricul- 


as the prices for such fluid 


such farm prices during base 
tary 


however, 
ture finds that the prices so fixed are 
not reasonable in view of the price of 


feeds, and other economic conditions 
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only the maior divisions of the setuo and does 
the division of the dairy branch. 


which affect market supply and de- 
mand for milk and its products in any 
such marketing area, he shall fix such 


prices as he finds will reflect such 
factors, insure a sufficient quantity of 
pure and wholesome milk, and be in 
the public interest, which prices when 
so determined shall be used as the 
ceiling prices to producers for fluid 


milk in such marketing areas.” 


Producer Prices Unaffected 

There is some feeling in Washing- 
ton today that this provision just about 
removes the producer price of milk 
from controls as a practical considera- 
tion. The marketing orders are not 
affected by the Defense Production 
Act and other markets are given dex- 
ible ceiling that are so high it is prac- 
tically certain that milk prices will 
never reach them. 
Act that milk 
without federal orders will bear the 


For example, the 
says sold in markets 
same ratio to the average farm price 
of milk sold wholesale in the United 
States as the prices for such fluid milk 
in such marketing areas bore to such 
average farm price during the base 
period as determined by the Secretary 
of Agriculture. 
May-June, 1950. During that period 
the average price of milk in Balti- 
more, a market without a federal or- 


The base period is 


The aver- 
age farm price of milk in the United 
States during the period was $3.45 a 


der, was $5.56 a hundred. 


hundred. The ratio between these two 


prices, calculated by dividing the seg 


ond into the first, is 
5.56 
1.61 


3.45 


This means that the ceiling price 
to producers in the Baltimore marke 
in any month is 1.61 times the ayer 
age price in the United States for thy 
month. Thus in May, 1951, the ave. 
age price in the United States wa 
$4.21. The ceiling price in Baltimog 
was 
4.21 1.61 6.75 

As the price of milk rises over the 
the rises and 
therefore the ceiling rises because the 


nation average price 
ceiling is dependent on that nationgl 
average as one of the figures in the 
ratio. It is this fact that makes many 
people feel that milk should be decon. 
trolled because it is not now and cap 
not in the future be controlled under 
existing law. 


If prices to producers cannot be 
controlled under existing law pricg 
the core of 
the problem that faces the fluid mik 
industry. What has happened is that 


margin control has developed instead 


to consumers can. This is 


of price control, and, in a_ sense, 
through margin control, there is profi 
control. Fortunately for the fluid milk 
industry the danger in this situation 
is lessened by the character of the 
men in the Fluid Milk Section whose 
job is to fashion the regulations under 
the fluid milk 


which industry will 


operate. 


Regardless of the character of these 
men and their knowledge of and par 
ticipation in the fluid milk industy, 
however, there is still good cause for 
uneasiness. There is no guarantee 
that these men will be in the fluid 
milk the The 


very foundation of our political phit 


section for duration. 
losophy is the concept of government 
by law rather than by men. Congress, 
mindful of this fact, incorporated safe 
guards in the Defense Production Act 
Any regulation promulgated by the 
Fluid Milk Section is subject to scrut 
iny and approval all the way to the 
top. Thus a regulation goes from the 
Fluid Milk Section to the Daiy 
Branch to the Food and Restaurant 
Division to the Office of Price Oper 
tions and finally to the Director of 
Price Stabilization. At any time up ®@ 
six months after the issuance of aly 


(Please turn to Page 76) 
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Satisfied Users 
tell the story of 


Hundreds of satisfied users are 
the biggest boosters of Girton Soaker 
Washers. Large plants, medium size 
plants, small plants . . . each has 
found the specific washer that- best 
suits eB oletus Cott (ot ubel-1-10t-m ” 

Do you have a problem of limited 
space? Are you interested in operat- 
ing economy and low labor costs? Do 
you have a problem of bottle size or 
shape? Ask Girton for the modern up- 
to-date answer. There's a Girton 
Soaker to wash every size—every 
shape. Capacities from 960 to 7560 
bottles per hour. 














HANDI-SQUARES are handy, they're square. They save 
space, provide the trusted protection and unequaled 
economy of the returnable bottle plus new convenience 
for the consumer and greater operating efficiency for you 
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is one of the 10 basic tests 
of a good container 


You, as a dairyman, are among the most quality- 
minded people in industry. The very nature of 
your product demands painstaking handling to 
protect milk’s delicate flavor and purity. 


Careful control of every step in the manufac- 
ture of Duraglas milk bottles—from the selection 
of the best basic materials to the packing of fin- 
ished bottles—assures uniform quality. This careful 
watchfulness pays off for you—in high trippage and 
high-speed efficiency on your filling line. 


Start now to get the trusted protection and de- 
pendable service of high-quality Duraglas bottles. 
Just call our nearest branch office for prompt, com- 
plete service. 


DURAGLAS DAIRY CONTAINERS 
PASS ALL 10 TESTS 

True economy 

Positive protection of flavor 
Accurate capacity 


PP Pt 


Lustrous transparency 

Uniform quality 

Improved by research 

Durable Applied Color Lettering 
Full, complete line 


Visible inventory 


ODPMNOUW 


— 


Readily available 


FOR ALL YOUR DAIRY NEEDS= SPECIFY 


Swraglas DAIRY CONTAINERS 


OBLONG TALL 
TWO-QUART HALF-PINT HALF-PINT 
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OWENS-ILLINOIS GLASS COMPANY 
Toledo 1, Ohio 
Branches in Principal Cities 
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OPS Has Been Affected by the 
EXPERIENCE UNDER OPA 


Once more the 
milk 


operating 


fluid 
Cxclusive |, 
° 
WE | maximum price con- 


industry 
under 


trol, 
should be 


although it 
called 
margin control since 
of milk to 
distributors is still free to rise. Only 











the cost 


a few years ago, under the stress of 
all-out war, the fluid milk industry 
went through a similar experience un 
Office of 
tion. It may be interesting, now that 
the dust has settled, to take a back- 
ward look at that experience. In order 


der the Price Administra 


to focus on the situation, let us review 
first the operating circumstances of 
the industry at the maximum price 
controls were established and then the 
philosophy and methods of operation 
of the Office of Price Administration. 

You will all recall that with the fall 
of France in May, 1940, a 
uneasiness in this country turned over- 
night into fear of the aggressive in- 


growing 


tentions of Germany and Japan. Mea- 
sures of direct aid were taken to help 
Great Britain and our Government be- 
gan appropriating large sums of 
money for expansion and equipment 
of all our military forces. The Fascist 
alliance between Germany and _ Italy 
in the West and Japan in the East 
strengthened our fears and hastened 
our defense preparations. By the end 
of June, 1941, Germany had invaded 
Russia and the United States Govern- 


had 


chronic deficit since 1931 without in- 


ment, which been running a 


Hationary results, began to achieve 
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this result in 1941 when general in- 
flation was not wanted. The combined 
pressure of large increases in Govern- 
ment and private spending resulted in 
substantial selective price increases 
during the last half of 1941. In antici- 
pation of this development, the Presi- 
dent asked the Congress in June, 1941, 
for price control and other anti-infla- 
tionary legislation. 


The Emergency Price Control Act 
of 1942 was passed by Congress and 
signed by the President in January. 
1942, and the top staff which Leon 
Henderson had gathered about him 
set to work to devise selective price 
controls to check the rise in prices of 
those commodities which were under 
heavy pressure of demand. But events 
were now moving too fast for such 
limited action. Before March 31, the 


had 


be selective and had _ be- 


inflationary pressure on prices 
ceased to 
come quite general. Price control ac- 
tion therefore had to be general also. 
It was decided to issue a general price 
freeze order then to replace the freeze 
order as rapidly as possible with sep- 
arate regulations designed for closely 
related groups of commodities. Thus 
“General Max” was born. 


Impact of the Freeze 


This famous or infamous (depend- 
ing on one’s point of view) instrument 
of abrupt and direct interference with 


the cherished freedom of business ex-. 


ecutives to determine their selling and 
buying prices was something. start- 
lingly new. It was different from any 
that the Federal 


regulatory action 


Government had ever attempted be 
fore. Price decisions which busines 
men had been in the habit of making 
after a few hours or a few days of con 
sideration had now to be sought grop 
ingly in a maze of offices, officials, ap 
regulations. As the full impact of th 
situation dawned on business execu 
tives, they went through an experienc 
of realization which they will Jong 
remember. One milk company execu 
tive said, in talking about his own ex 
perience, “There is a difference b 


tween knowing and _ realizing. Yo 


look at the 


you know it is cold. 


in the ocean an 
But it is onl 
when you jump in that you reali 
how cold the water really is. We knew 
that milk prices were frozen. But w 
didn’t realize how hard (and cold) the 


water 


freeze was until we began bouncing 
from one OPA office to another, fron 
district to state, to regional, to nationa 
office. Short 


sometimes helped to get us a quicke 


circuiting the process 


answer but often not a better one t 
our requests for relief.” 


The price freeze was based 0 
March, 1942, levels and therefore di 
not cause any general difficulty unt 


after the flush production season ha 


passed. There were some individua 


market troubles as there always a 


in highly localized industry. Bu! 
problems other than selling prices am 
margins were troubling the industry 
The War Production Board was limit 
ing supplies of certain materials an 
equipment badly needed by the in 
dustry. The younger men in the plants 


and on the routes were being calles 
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WHEN YOU USE UNITED STEEL MILK CASES 
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mited Stef Milk Cases gre more sanitary because 





there are no crevices in which bacteria and vermin can 
hide . . . no place for refuse to cling. United Cases 


are quickly, efficiently cleaned . . . they dry quicker 


n_ bouncing 
other, fron 
‘to nations never rot, because they can't hold moisture. 
he process There are other reasons for dairymens’ preference for 
is a quicke United Cases: 
otter one t 1. They’re lighter in weight, a lot less bulky. 


This makes United Steel Cases easier, faster 


based ot to handle, cuts handling costs to a minimum. 
} 
jerefore - 2. They’re economical . . . in first cost, in re- 
iculty unt li 3 
icult) placement cost. United Cases are stronger, 
season ha 
we last longer — you spend less than half as 
individua ‘ 


saan’ much for United Cases in a ten vear period. 
always a d 
istry. But 
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STEEL AND WIRE COMPANY 
BATTLE CREEK, MICHIGAN 


Manufacturers of Crates... Carriers... Icing Trays... ice Cream Equipment 














up for military service, and shortages 
of gasoline and rubber were threaten- 
ing the maintenance of daily home de 
livery. Only a few imaginative and 
venturesome milk distributors viewed 
every-other-day rctail delivery as any 
thing but a horrible nightmare which 
would lose more home delivery busi- 
ness to the stores. But when it began 
to be achieved under pressure of rub- 
ber and gasoline shortages it turned 
out to be extremely helpful in success- 
ful absorption of rising material and 
labor costs. It can be safely said that 
no other development was so impor- 
tant in enabling the industry to main- 
tain a reasonable earning position, ab- 
sorb increased operating costs, and 
show a smaller increase in prices than 
any other important food product. 
Even today, the industry can show, 
on the basis of comparison with pre- 
war, a smaller percentage increase in 
the cost of milk delivered to the door- 
step than any other important food 
product. Of course other things helped 
too. Items were culled out, special 
deliveries and call backs reduced on 
eliminated, and so on. But EO D was 


the principal actor in this drama. 


OPA Was Like This 


Now back to Office of Price Admin 
The Of- 
had_ its 
genesis as a division on prices in the 
National Defense Advisory Commis 
sion, which was set up in 1940. On 
April 11, 1941, the Office of 
Administration Civilian 


istration and how it ticked. 


fice of Price Administration 


Price 
and Supply 
was created by Executive Order and 
“jawbone” price control was attempted 
through the medium of publicity, 
This 


while but 


priority and contract control. 


worked fairly well for a 


when prices began to rise as a tide in- 


stead of as separate waves more 
sweeping action was required. The 
authority for sweeping action was 


provided in the Emergency Price Con- 
trol Act of 1942 with certain excep- 
tions. It remained only to devise the 
means. Mr. Henderson had gathered 
together early in 1942 a small group 
of brilliant and 


resourceful men for 


his top staff. As a group they lacked 


business experience and they were 
not business minded. But they were 
imaginative and determined. They 


coolly fashioned a price straightjacket 


for practicaly the entire economy, 


jamming into the G. M. P. R. nearly 


everything that could be gotten into it 
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One of the most remarkable 


developments in this OPS pro 


gram is the formation of indus 
OPS 
Officials in building regulations 


try committees to advise 
for that particular industry. For 
the fluid milk industry a group 
of well known men from widely — } 
separated markets are represent- 
ing tie industry. Although their 
function is advisory the caliber 
of both the committee members 
and the OPS officials with whom 
work that 
advice will not go un- 


they will suggests 
their 


heeded. 


Members of the industry ad- 


committee are: 


Wm. C. Welden, H. P. Hood 
& Sons, Boston 29, Mass.; W. P. 
Davis, New England Milk Pro- 
ducers’ Assn., Boston 8, Mass.; 
T. K. Hamilton, President, Dia- 
mond Milk Products, Inc., Col- 
umbus, Ohio; F. H. Kullman, 
Jr., Vice Bowman 
Dairy Chicago 10, 
Ill.; Raymond Skinner, Presi- 
Forest Hill Mem- 
phis, Tenn.; T. D. Lewis, Vice 
President, Adren Farms Co., Los 
Angeles 44, Cal.; L. A. Chapin, 
President, Dairymen’s League 
Coop. Assn., Inc., New York, 
N. Y.; Harold H. Kendall, Presi- 
dent, Detroit Creamery Co., De- 
troit 32, Mich.; Will W. Henry, 
Dairy 


\ isory 


President, 


Company, 


dent, Dairy, 


Cooperative Assn., Port- 


land, Ore.; Lloyd F. Friend, Sec- | 


retary, Mid-South Milk Produc- 
ers Assn., Memphis 4, Tenn.; 
Wm. H. Marcussen, Vice Presi- 
dent, The Borden Co., New 
York 17, N. Y.; R. B. Bush, 
Lucerne Milk Co.; Oakland 12, 
Cal.; Glen Wagner, 
The Northwestern Cooperative 
Sales Assn., Inc., Toledo 6, Ohio: 
Arthur F.  Kerchoff, Pevely 
Dairy Co., St. Louis, Mo. 


Manager, 


unde 
contained in the EPCA. 

In OPA the word was passed down 
the G.M.P.R. came out 


that any inequities or squeezes would 


authority 
the line afte 


be relieved by roll-backs further back 


along the line. The slogan became 


“no upward adjustments,” and while 


OPA officials did not chant this phrase 


aloud as a ceremonial song, it cer- 


tainly buzzed around continually in 


a liberal interpretation of the 


the back of their minds. Eac': offic, 
in the hierarchy admonished his sy} 
ordinates to this end on every possi} 
occasion, 

You may ask why the OPA did 
set out to control margins on fly; 
milk and fluid cream as was done { 
many other food products. This a 
proach was considered and reject 
as too complicated for the fluid mij 
industry. Then it was thought th 
prices at retail and wholesale in maj 
cities only should be controlled. Th 
approach was swept aside in ¢ 
“Broad front 


G.M.P.R. was being hammered oy 


change to action” 


Some eyebrows particularly in 

Department of Agricuture were rais 
when fluid milk and cream at reta 
were included in 
about Section 3 exemptions, th 
asked? The milk equivalent price a 
the butterfat price were the only pa 
ity prices published at the time. Thes 
were 99 percent and 88 percent 
parity respectively in March, 1942 
well below the 110 percent of Sectio; 
3 of the Price Act. No case could be 
made for inclusion of manufactur 


milk- for flui 


use was different. Although no parit 


dairy products. But 


rice Was published for milk sold a 
published { Ik sold 


wholesale, this price in March, 1942 
was 106 percent of the August, 1909 
July, 1914, average price. This fact 
suggested to receptive minds that 
prices to producers for milk used as 
fluid milk and cream might be hig 
enough to clear the Section 3 stan 
Also after quick statistical e 
fluid milk distributi 


margins in 1941 and early 1942, tl 


ards. 


amination of 


argument was advanced that distribu 
tive margins were such that the far 
price of milk could increase substa 
tially under fixed retail prices for flu 
milk and cream. This completed t 
case. When Mr. Henderson was aske 
at a press conference how fluid mil 
and cream were included in the freez 
in the face of Section 3 standards, ! 
replied, “We did it with 
Translate this to read “We did it ! 


drawing certain inferences” and it is 


mirrors 


an accurate description of the process 


bottled flu 
milk and cream were left out of ti 
GMPR mainly because of adminstra 


Wholesale prices of 


tive problems. It was hoped that x 
tailers could take care of themselves 
1942. — sufficient 


“ ” ° ant 
squeezes on retailers of complaint 


By mid-summer, 


Please turn to Page 56) 
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Solve your equipment cleaning problems with a 
Kelvar* solution. Just one ounce of Kelvar gives you 
six gallons of complete cleaning action. 

By complete we mean that Kelvar gets the job 
done right the first time. It quickly penetrates soil, 
holding it in suspension so that it doesn’t redeposit. 





Kelvar rinses quickly, too, and brightens stainless 
steel—leaving no water spots. 

Ask your Wyandotte Representative or Supplier 
about Kelvar. He'll show you how much complete 
cleaning there is in one ounce of Kelvar. He'll prove 
to you that Kelvar can reduce your equipment 
cleaning costs. Reg. U. 8. Pat. OF 


P.S. Do you have a cleaning problem? 
Write W yandotte for free technical help. 


THE WYANDOTTE LINE-plant and equipment clean- 
ers: Kelvar ; G.L.X., 
Chlor, Spartec 


SR-10, Detergent ; germicides: Steri- 
; can washers: Kanwash, C.W., Keego, 
SR-10; bottle water conditioners: N.S.Q., Keego; acidity 
standardizer: C.A.S.; bottle-washing alkalies: B.W.C., 
Seneca Flakes, Chippewa Flakes, C.C.S., 721 Special. 
In fact, specialized products for every cleaning need. 


August, 1951 


One ounce of 





Kelvar plus 
Six gallons 


of water 


vee MELWAR 


Prevents milkstone 
Makes suds in hard or soft water 
Rinses freely, with no water spotting 
Penetrates soil rapidly 

od 
Suspends soil to stop redepositing 
Is safe on all metals 


Is easy on hands 


WYANDOTTE CHEMICALS CORPORATION 


Wyandotte, Mich. * Service Representatives in 88 Cities 


andotte 


REG. U.S. PAT. OFF 
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HOW OPS REGULATIONS 





Maximum price 
regulations for our 


economy became ef- 


Cvclusive 
fedtine 


fective January 26, 
1951, with the im 


position of the Gen- 








eral Ceiling Price 
Under 


that general regulation an attempt was 





Regulation. 


made to hold prices on a broad front 
by covering the widest possible range 
of commodities and sellers. Prices for 
commodities and services were frozen 
at the highest level which prevailed 
during the period December 19, 1950 
January 25, 1951. Under this regula 
tion certain products and _ services 
were exempted, such as fresh fruits 
and vegetables, and fresh fish and sea 


food. 


or fees charged for professional se: 


Certain services, such as rates 


vices, rates charged by common car 
riers or other public utilities likewise 
were exempted. As explained by OPS 
officials, the intent was to issue a 
general freeze and then as time per- 
mitted to issue tailormade regulations 
more specifically applicable to the 
many different industry and commod- 


itv lines. 


To date 


have 


all dairy product prices 


remained under the General 
Ceiling Price Regulation. For dairy 
products that regulation froze the ceil- 
ing prices of processors and distribu- 
tors at the highest level in the De 
cember, 1950-January, 1951 period. A 
“parity” adjustment (per Section 11 


of GCPR), as ocasioned by increased 
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AFFECT THE DAIRY INDUSTRY 





“milk is 





One of the lessons OPA 
a complicated business”. 
mind and with the help of some very able men from the 
industry, the Office of Price Stabilization is evolving a 


price control program for fluid milk. 


officials learned was that 
With that lesson in 








costs for “customary” purchases of 
milk and butterfat from dairy farmers 
from the base period is permitted to 
be added to the ceiling prices. That 
means that wholesale and retail prices 
as such were not “hard frozen” but 
instead that the margin of the proces- 
sor and distributor was frozen. 


The result has been that the ceiling 
prices for milk, cream and milk prod- 
ucts for fluid consumption and_ for 
manufactured dairy products such as 
butter, cheese, etc., are not uniform 
between the various sellers. For in- 
stance, in some fluid milk markets 
there is a considerable range in the 
ceiling prices between sellers even for 


fluid milk. 

The buying prices for many agri- 
cultural commodities such as milk and 
butterfat declined seasonally during 
the first half of 1951. By official in- 
terpretation (GCPR, Interpretation 33) 
OPS ruled that ceiling prices would 
not need to be decreased when the 
cost of the raw material declined, viz: 

“Where the ceiling price of a pro- 


cessor or distributor has been in- 
creased by the ‘parity’ adjustment un- 
der Section 11(b) or (c), the ceiling 
price thus adjusted need not be low- 
ered if a lower price is subsequently 


paid for the listed agricultural com- 


modity or the commodity processed 
therefrom.” 

Many of the costs, such as for labor 
in the processing and distribution of 


milk and other dairy products have 


continued to increase since the gen- | 


eral freeze order issued January 26 
1951. By and large the profit squeez 
during the first half of 1951 did not 
become acute in the industry becaus 
of the offset made possible throug! 
lower buying costs for milk and but 
terfat without equivalent reduction i 
the ceiling prices. 
Individual Hardship Cases 

One of the serious limitations of 
the GCPR is that it does not provide 
for adjustment of individual hardship 
cases. The only relief obtainable by 
individual processors or distributors 
is that afforded by General Overriding 
Regulation 10 which permits adjust- 
ment of ceiling prices to a “break 
even” point under certain conditions 

The only specific regulations issued 
to date by the Dairy Branch have 


been as follows: 


1. Supplementary Regulation 16 


and 
2. Supplementary Regulation 20 
Supplementary Regulation 16 is 4 


procedural regulation which permits 
those state milk control agencies whic! 
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If you’d like to see filled and capped 
orocessed ie bottles zipping down your line at speeds 
) faster than you’ve ever had before... 
for label A Cemac’s the filler for you. And, when pro- 
,\ duction keeps rolling at a rapid pace at the filler, your entire operation is speeded up. 


bution of b) 

cts have | You get your money’s worth from all of your equipment. Your profits get a nice boost 
the ger- ‘ 3 ...as your costs get kicked down. Ask us to show you actual cases where Cemac is 
uary 2 | turning them out at speeds up to 160 bottles per minute. And remember that Cemac 
ee 3 in combination with the Dacro P-38 Cap gives you the finest operation of all. 
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ED VIAL 


establish minimum resale prices to 
consumers and others to petition the 
OPS for price adjustments in any mar- 
keting area where the minimum pric 
ing requirements of the state would be 
in conflict with OPS regulations. Pe- 
titions for several marketing areas for 
the western part of Pennsylvania, and 
a number of the major metropolitan 
markets of California were approved 
under this regulation. Petitions from 
several areas in Florida and Virginia 
have also been handled by the OPS 

with some approved and others not 


approved. 


Supplementary Regulation 20 es 


tablishes a permissive method fo 
dealing with fractions of a cent in 
revising ceiling prices for milk, cream 
and milk products for fluid consump 
tion as occasioned by the “parity” ad- 
justment. The General Ceiling Price 
Regulation provides in Section 11(b) 
that increased costs for customary 
purchases of raw material can be 
passed on into resale prices only by 
the exact dollars and cents amount of 
the increase. This general rule obvi 
ously is inapplicable to the dairy in- 
dustry where milk from dairy farmers 
is purchased primarily on a hundred 
weight basis and resold as milk, cream 
ind other fluid products, in small 
units, such as quarts, pints, etc. Un 
der Supplementary Regulation 20 it 
is required that all computations for 
fractions involved in the “parity” ad 
justment be made from the December, 
1950-January, 


is to prohibit the pyramiding of mar 


1951, base period—so 
Gills. 
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GORDON SPRAGUE 


Minor clarifying amendments to 


Supplementary Regulation 16 and 
Supplementary Regulation 20 prob- 


ably are forthcoming. 


Several amendments to the General 
Ceiling Price Regulation also have had 
considerable applicability with respect 
to the dairy industry. Most  signifi- 
cant of these amendments have been 
10, and 13. One of 


the most controversial issues involved 


Amendments |, 7 


in these amendments is the position 
of cooperative processors. Are such 
cooperative processors subject to the 
“windfall” inventory provision of Sec- 
tion 11(b) of GCPR, per Amendment 
13? If not, can cooperatives disregard 
the “windfall” provision while pro- 
prietary handlers cannot do so? Are 
such cooperative processors permitted 


to take a “parity” adjustment? 


Admittedly 


tion is a tough one and it is entirely 


the cooperative ques- 


likely that further clarifications of Sec- 
tion 11 of GCPR will be forthcoming 
from the OPS, particularly if equity 
between cooperatives and proprietary 


handlers is to be preserved. 


How Will Congress Act? 
The Defense Production Act of 1950 
expired on June 30, 
on June 28, 1951, extended that Act 


for the month of July with the intent 


1951. Congress. 


that during July there would be more 


time to consider what necessary 
changes would need to be made for 
price control programs for the coming 
months. The OPS, therefore, is con 


fronted with the necessity of formulat- 





ALVORD NIXON 


ing programs but is not sure of th 
directives which Congress will iss, 


beyond the end of July. 


Assuming that the present law j 
extended largely in its present fom 
it appears clear that the regulation 
for the dairy industry as issued } 
OPS will take a pattern about as fd 


lows: 


1. Each of the several segments of 
the industry will have to be lifted ou 
of the General Ceiling Price Regula 
tion by issuance of specific regulation 
primarily so that adjustment proce 
ures will be available for hardship re 
lief. Such adjustments would presun 
ably be made on the basis of petitio 
and for fluid milk at least, would bk 
on a marketing area basis. 

2. The likelihood of “milk whok 
sale” and “butterfat” being frozen ; 


the producer level seems rather 1 








mote in view of the law itself. 


3. The low rate of profit margin i 
the fluid milk segment of the industr 
(as well as for the dairy product ma 
ufacturers) largely precludes any reg 
ulations which will provide for su 
To dos 


would run counter to the “fair a 





stantial cost absorption. 


equitable margin to processors 
quirement of the Jaw. 
It seems fairly clear, therefore, ti 


the extent of any OPS regulations! 





the dairy industry which will be 
sued at least in the next sever 
(depending upon Cong 


, ; os we 
sional law) will be limited to the! 


months 


i } 
gin treeze type of approach. | 
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would b orange flavor. It hits the spot 
as an after-school snack— 
goes well with meals, too. It 
rilk whol tastes so good and és so good 
x frozen for them—a wonderful body 
rather 1 builder. Mom and Pop love 
1 it, too! 
sel. 
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Everything's up to date in 
KANSAS CITY... 
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Kansas City, Kansas, always goes for the modern. 
paper milk containers have become 

so popular we ve had to build a brand new plant in Kansas 
City —an excellent location for servicing the mid-west. 

The raw material for this and other International 
milk container plants comes from Southern Woodlands 
where we plant seedlings, scientifically supervise their 
growth and cut selectively. This ever renewed harvest of 
trees is processed under strict quality controls right 
through to the finished container, insuring a dependable 
source of supply. 

You are cordially invited to visit our new plant. It’s 


the latest step in the production of International paper 


milk containers—the last word in modern manufacturing 
methods. 





- Ss 


Here’s the container that’s gaining in 
popularity with milk dealers and _ their 
customers all over the country. It’s the 

TERNATIONAL PURE-PAK,..a good name 
to remember if you’re interested in build- 


ing business. 





*Reg. by Excello Corp. of America 


INTERNATIONAL PAPER COMPANY 


SINGLE SERVICE DIVISION, NEW YORK 17, N. Y. 
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KALAMAZOO, Michigan boasts 
a busy new International milk con- 
tainer plant, too. It started pro- 
duction in May. 


ATLANTA, Georgia’s new Inter- 
national plant turns out millions of 
containers. It started production 
in June. 


That Makes Five These three 
plants plus two others in Bastrop, 


La. and Norristown, Pa., are stra- 


tegically located to serve the Dairy 
industry. 


IN ATLANTA ons KALAMAZOO...! 
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INTERNATIONAL PAPER COMPANY 


SINGLE SERVICE DIVISION, NEW YORK 17, N. Y. 
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Why We Have Increased 
Our Advertising In 
American Milk Review 





“From an advertiser's standpoint, it’s a 
good feeling to know that circulation is 
not just a number, but dairymen who 
are actually reading editorial content and 


being exposed to the advertisements. 


“From the comments we've _ heard, 
people are reading AMERICAN MILK 
REVIEW because of the well written, 
interesting editorial matter and _ this 
readership certainly warranted an_ in- 
crease in the space to tell our Dacro and 


Cemac story.” 


S. W. DENNIS, Sales Manager 
Dacro Division 
CROWN CORK & SEAL COMPANY 





AMERICAN MILK REVIEW... 
MOST PRODUCTIVE ADVER- 
TISING MEDIUM TO THE 
FLUID MILK INDUSTRY. 
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LIBERTY ALWAYS “PAYS OFF"! 


40-50-60 TRIPS TO ONE BOTTLE! 


. . . that’s the service record of the Liberty 
“veterans! If rough handling has sent your bottle 
costs soaring, look to Liberty for your solution. 
Liberty's Control Laboratory tests assure uniform 
quality and durability. Liberty’s FLAME-POLISH 
Process insures original bottle brilliance, increased 
toughness and trippage. Liberty’s sales-stimulating 
LUSTRO-COLOR labels give your product the eye 
appeal that spells “buy” appeal. 

For a winner every time, get LIBERTY — “your best 
bottle buy’! 


ONLY THE GLASS CONTAINER PERMITS 
PRODUCT INSPECTION AFTER SEALING 
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What About Price Control 





ANY QUESTIONS have arisen 
M as a result of the pricing regu- 
lations of the O. P. S. In an- 
other section of this issue of the Amer- 
Milk Review, 


coverage of those regulations as they 


ican a comprehensive 
apply to the fluid milk industry, is 


attempted. I will try to cover here 
some of the more recurring questions 


asked of me. 
QUESTION: Does the O. P. S. pre- 
vent price increases to farmers in 
federally regulated markets? 

ANSWER: No. As it is 


will be in the foreseeable future, fed- 


now, and 
eral marketing agreements and orders 
take precedence over any other pric- 
ing regulations. The minimum prices 
to producers under a federal order is 
supposed to be the maximum price 
under O. P. S. 


QUESTION: In state regulated mar- 
kets, are producer prices fixed? 
ANSWER: No. 
petition O. P. S. 


which 


State agencies may 
for producer price 
increases, 


generally may be 


granted. Ceiling prices to producers 
for fluid milk in either state or unreg- 
ulated 


less than parity prices for such milk, 


markets may not be fixed at 
OR, prices which will bear the same 
ratio to the farm 
milk (that is, at the 


farm) throughout the nation, as the 


average price ot 


sold wholesale 


prices for such fluid milk in those 


areas bore to the average farm price 
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during the base period, whichever 
may be higher. 
QUESTION: May increases in pro- 


ducer prices be passed on to the 
consumer? 


ANSWER: Yes, but only the dollar 


and cents amount of the increase. 


Under the O. P. S. 
now in effect, the over-all general re- 


regulations as 
sult, as a practical matter, is that 
prices for fluid milk at the farm level, 
that is, prices to producers by dealers, 
are uncontrolled. By the same token, 
any price increases to producers may 
be passed on, and to that extent, are 
also uncontrolled by O. P. S. 


there, and full of 
language, but so full of alternates and 


The orders are 


exemptions of one sort or another, as 
to render them inoperative, almost, as 
fluid milk The 


far as is concerned. 





specialist in 
dairy accounting, conducts 
his exclusive column in the 
“American Milk Review” each 
month. If you have an ac- 
counting problem or simply 
an accounting question write 
to Mr. Kluger at Kapleau, 
Kluger & Company, Commer- 
cial Trust Building, 16 South 
Broad Street, Philadelphia, Pa. 
He'll do his best to give you 
the straight dope. 


Jim Kluger, 














a 


reasons are easy to understand. Over 
the years, the pricing of milk has been 
developed to a pretty fine point, both 
by the federal and state governments, 
The structure which has been erected 
is too complex to toss out overnight 
and may be replaced by another set 
of regulations. Any maximum price, 


inflationary control measures, there- 
fore, must be tempered by the con- 
trol regulations already in existence 
and which have been time-tested for 
years. 

Of course, by permitting only ac 
tual dollar and cents price increases at 
the farm level to be passed on to con- 
a tight MARGIN control is 


thereby established. 


sumers, 
In theory, given 
the same sales volume, this margin 
control should have no effect on the 
absolute net profits of any controlled 
dealer or distributor. In practice 


dollar 


reduced by a fam 


however, the absolute (or 


profits can be 
price increase, further reflected in a 


street price increase. In the first 


place, either total volume will di 


crease somewhat as prices rise, | 


consumers will tend to switch fron 


premium, high profit grades to stand 
profit grades. Second 


ard, lower 


many driver-salesmen are paid com 
missions on the dollar amount of thei 
sales. As prices increase, it follows 


that, 


commissions 


volume is maintained 


Along with 


even if 
increase. 
commission increases, social security 
taxes thereon, unemployment. insu! 


ance taxes, workmen’s compensatio! 


i } ll g ‘tionately 
Insurance, a go up propo! 1onaten 


These increased expenses, as a direct 
result of street price increases, lowe! 


Please turn to page 7i 
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HENSZEY Multiple Effect EVAPORATORS 


UL INHALFY 


That’s what happened when the Henszey Multiple Effect 
Evaporator, illustrated above, was installed at the Turtle 
Lake Cooperative Creamery Association. Mr. R. E. 
Miller, general manager of this modern Wisconsin plant, 
further reports a 75% saving on evaporating operations. 
This has resulted in a reduction of 30% on the cost of 


producing a pound of product in this plant. 


ACTUAL INSTALLATIONS OF HENSZEY MULTIPLE 

EFFECT EVAPORATORS PROVE: 

@Normal savings of up to 70% of steam and 72%, of 

water requirements @ 99.98°/, recovery of milk solids @ In- 

ceased plant capacity and efficiency with reduced labor 
load @ Absolute sanitation e Compactness 


e All parts easily accessible. 


Write for Bulletin D141 


HENSZEY COMPANY 


Dept. A WATERTOWN, WIS. 


August, 1951 


Bottom door opens to provide quick accessibility 
to "straight through” inside surfaces. Henszey 
Multiple Effect Evaporators are thoroughly cleaned 
in one simple operation. 


Other HENSLEY Produces 


@ Continuous Blowdown @ Boiler Feed Regulators 


®@ Feed Water Meters © Indicating Flow Meters 
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WASHINGTON 
REPORTER 


By H. E. CHRISTIE 








Congress Extends Controls, Forbids 
Further Rollbacks 


ONGRESS ENDED June with a 
flurry of action which placed 
squarely before President Tru- 
man the decision between vetoing a 
watered-down version of the controls 
program he desired—and thereby kill- 
ing completely the controls programs 
or accepting a bill which merely ex- 
tends tor 31 days some of the fea- 


tures of the Defense Production Act. 


The emergency extension doesn’t 


kill off 


state of status quo. 


controls, it holds them in a 
It bans any roll- 
backs not already in force, and also 
any additional price ceilings on prod 


ucts not previously covered. 


The Bill, as finally passed, makes it 
impossible for Price Administrator Di- 
Salle to put into effect certain roll- 
backs in shoes, clothing, textiles and 
other manufactured items which were 
scheduled to go into effect Monday, 
July 2. DiSalle estimates that these 
rollbacks alone would have clipped an 
estimated $2,700,000,000 a year from 
costs to the consuming public. It also 
eliminates proposed future rollbacks 
in beef—unless a later extension of the 
substitute law now being considered 
changes the picture—and other items 
which would have caused an addi- 
tional $5,000,000,000 consumer sav- 
ings, DiSalle says. 

At a special press conference called 
Saturday, June 30, by DiSalle after he 
final 


Action of a few hours earlier the Price 


had learned the Senate-House 


Administrator said “For the next 31 
days we will just sit here and issue 
price increases. The Congressional 
action does not bar prices increases, 
just rollbacks.” 


In an attempt to get some meas 


ures under the wire of the midnight 
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> 


June 30 expiration of the law, the 
OPS worked round the clock attempt- 
ing to clear orders and get them into 
the mill. 
directly to the dairy industry, how- 


Few of the actions apply 


ever. One which may have some ef- 
fect on the aluminum used to manu- 
facture milking equipment and _ simi- 
lar items was a last-minute rollback 
on scrap aluminum prices. This order 
sets a new ceiling which is from 30 
to 50 percent below going charges for 
aluminum. Because most of the alu- 


minum scrap is going to defense 
plants to manufacture war equipment, 
however, its principal effect will be 
felt in somewhat lower prices which 
will be paid for such equipment from 


taxpayer's pockets. 


Principal advantage of the 31-day 
extension is that it gives Congress a 
“breathing spell” in the writing of a 
New Defense Production Act to re- 
place the one which was extended. 
The Senate, in its last-minute action, 
passed a version which—inside Wash- 
ington believes—completely wrecks the 
existing controls program. And Sena- 
tor Maybank, who quarterbacked the 
Senate 


was passed that the 


version, announced when it 


“House must 
take this version or nothing.” The 
House, however, refused to be pushed 
into such a decision, refused to con- 


sider the Senate Bill, or the one its 








“FOLLOW THAT TRUCK!” 


own committee was working on, y 


passed the 31-day extension inste, 
Senate leaders agreed to go 
the extension, and Administrat 
leaders hope to convince the H 
that stronger conrtols instead of + 
weaker controls of the Senate vers 


must be written in to law 


Actually, however, there seems 
little hope that the House will by 
easier to convince than the Se 
had been. Their own version is m 
than the Senate B 


And there are dozen of amendme; 


watered-down 


already proposed for the House yy 


sion when it reached floor debat, 
e 


Series of Extensions Possible 
HAT ARE the prospects of 
workable controls bill event 
ally passing? Not very go 

In fact most insiders say that ¢ 

will be a series of extensions sim 
to the one just passed, while the ( 

gress waits to see what will happ 
In other words, there will be a se 
blence of controls in effect, which 
be expanded rapidly if runaway inf 
tion comes this fall as is general 
until and if it does 
want to take t 


expected. But 
Congress doesn't 
rap for possible production decreas 
brought about by rigid controls d 
ing a period when prices of many « 
sumer goods are actually dropping 


stead of going up. 


Congressional leaders are saying 
off the record, that the controls pr 
to beat 
The Ol 
real cure is the one being advocat 
by the 


unnecessary government expense, D 


gram isnt the real way 


inflation scare, anyway. 
farm 


ancing the budget to keep the publ 


debt from increasing, and expanding 


production so demand _ will be tak 


care of. 


But they don’t see any real way ! 
do all three or even any one of thes 
on a scale large enough to take u 
the slack when government defens 
buying reaches its peak this fall. § 
they want to hold the controls b 


“on tap” for use if it is needed th 


The farm organizations are doing 
good job of convincing large segme! 
of the public — and Congress‘ 
these three things must be done 
many mid-west states, for examp 
to forty meetings per 


held in 


twenty 


are being each count) 
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Today, the trend for “pouring lip” protection 
is so strong that very few dairies deliver milk 
bottles without one type of cover cap or 
another. 


itrols d 








many ( 
opping Progressive dairies in every part of the coun- 
try have found that it’s smart business to not 
only go along with the trend, but to go all 


the way with Sealright’s Sealon Closure. 


re saving 
ntrols pi 
o beat 
The A 


advocat 


They know that although consumers take 
many types of cover caps for granted, when 
the seal of a ‘‘Sealon Hooded”’ bottle is 
broken and the underneath cap is removed 
—the consumer cannot help but be impressed. 


s — cutting 
pense, 0 
the publ 
expand C 


| be take 





SEALRIGHT 


SANITARY SERVICE The superior “pouring lip” protection of the 


Sealon Closure over other types of cover 


caps is so obvious—that it sells on sight. 


eal way | Fortunately, the performance records of 


ne of Sealon Applying Machines are equally out- 
to te 4 standing from the standpoint of efficient 
~ rie ' dairy operation. 

ai bi A call will bring a Sealright representative 
‘eded th with full information regarding both Closure 
and Sealon Hood Applying Machines. 


ealright “SEALON” SANITARY MILK BOTTLE CLOSURES 


are doing 
ye segmel 
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“Sealed and Sterilized over the Bottle Top” 


SEALRIGHT CO., INC., FULTON, N.Y. © KANSAS CITY, KANSAS © SEALRIGHT PACIFIC LTD., LOS ANGELES, CALIFORNIA 
CANADIAN SEALRIGHT CO., LTD., PETERBOROUGH, ONTARIO, CANADA 


$ per We 


county 
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Farm Bureau, Grange, and Co-op 
organizations to preach this gospel. 
And out of these meetings are com 
ing a food of Congressional mail, de- 
manding this type of action and prais 
ing Congress for its present cuts in 
administration spending. 


These meetings have about con- 
vinced Congress of one thing, any 
way. This is that DiSalle committed 
a gigantic blunder with his beef roll- 
back. Proof is rolling up—or at least 
what looks like proof—that the farmer 
was assured he wouldn't be made the 
victim, and therefore could safely 
operate such borderline ventures as 
Then, 


when the farmer had the beeves about 


feeding calves for market. 


ready for market, his prices were 
rolled back to a point where he 
couldn't get well based on prices he 
paid plus the feed he fed. Congress 
is rather pointedly saying that Di- 
Salle broke faith—and also that OPS 
didn’t have enough evidence to justify 
the rollback order when it was issued. 
That it was an attempt to gain con 
sumer support which failed because 
it only gave the consumer a promise 
of help in the future, while the farme: 
was caught at a time he couldn't 


escape disastrous results. 


That’s why any new Defense Pro- 
duction Act is almost certain to elimi 
nate rollbacks on beef and other farm 
products. That’s why the 90% parity 
support may be raised to 100%, too! 
Congress has publicly said it won't 
abandon the farmer to the mercies of 
bureaucratic controllers, even if the 
administration does! And such state 
ments are coming from Republicans 


and Democrats alike, nowadays. 
« 


Interim Relief for Farm Machinery 
Manufacturers 


HE NATIONAL Production Au 

thority announced June 28 that 

interim relief programs designed 
to aid manufacturers of farm machin 
ery and equipment until the CMP 
program gets under way are now be- 
ing worked out. The action came by 
a cancellation of three orders, M-55A, 
M-60 and M-61, which had previous], 
been written for this same purpose, 
and the substitution of a system 
whereby individual firms will receive 
this assistance at the time they receive 
their CMP authorizations. The action 
was taken because the CMP program 
goes into effect July 1 for third- 
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quarter allotments, and the new action 
prevents any confusion as to whether 
a manufacturer is to operate under 
CMP or one of the three relief orders. 
In actual practice, CMP will allow 
most manufacturers for the third 
quarter their base-period amounts of 
material, and real controls under this 
plan are not expected until the fourth 
quarter, so the new ruling merely 
substitutes CMP orders for DO-rated 
orders for the present. The three re- 
lief orders set up special DO-ratings 
for the 
amendment makes it possible to con- 
vert directly from DO-orders to CMP- 


orders. 


interim period, the new 


Tin Can Order Revised by NPA 
NE OF THE FINAL actions ot 


NPA during June was to an- 

nounce a new revision in the 
orders applicable to manufacture and 
use of materials for tin cans. The 
new amendment establishes for the 
first time quotas and preference rat- 
ings for the use of cans made of black 
plate, due to the shortage of steel. 
Effective July 1 no packer is permitted 


to purchase, accept delivery of, or use 


cans for any purpose other than { 
products _ listed 
ind th 
only in accordance with specificatig 


the packing of 
Schedule 1 of the order, 


in the order. Portions of the sche 
ule which affect the dairy industp 
and the poultry and poultry product 
industry are given in the table belo 
taken from page 7 of the order, 
CMQ means that only mater 
which can be used is “quality” blac 


Last two columns specify 


( 


plate. 
weight of tin-coating per base box 
tin plate and terneplate which may | 
used for the parts of cans. The pe 
centage is the maximum which m 
be used of the amount used during ¢} 
appropriate and corresponding mont 
of the selected base period. The bas 
may be either the calendar year 194 
or the calendar vear 1950. 

A manufacturer may not schedy 


deliveries of “A” classification ord 
if to do so would prevent him fr 
filling rated orders (DO-orders 

hand. He mav not schedule deliver 
of B- rated orders if he would be pr 
vented from making deliveries on D( 
rated orders and those to manufa 
turers using them for “A” rated pi 


ucts. 





Cate- 
sory Product 
1 Butter and Butt ibs 
Buttermilk, dry 
Hutter il 
gallon su 
Oth cans 
124 (Cheese ttag “ra 1 ssed 
Reusable containers 
One-trip containers 
loo Chocolate, other fl 1 drink 
12 Cream 
Fresh, frozen or dt 
gallon square 
Other can sizes 
Sterilized 
1 (;oat Milk 
1 Ice Crean 
All metal cans 
Fiber bodys metal t 
lee Cream Mix 
Wet 
Dry 
130 Malted and other milk formulations, d 
‘1 Milk, dry, non-fat solids 
5-gallon and 50 lb. cans 
Sizes sm: than 5-gallon 





Milk, dry i ilk suga 
dieta dried 
gallon and 50 lt ins 
Sizes small han gall 
Milk, fresh Ler Fes ited r 
»-Kallon squa ins 
Other sizes 
{ Milk, liquid, condensed. sweetened 
Milk, liquid, evaporated nd dit 
evaporated milk 
14 yun irs 
Bods 
Ends 
Under 14 oun 
§ Chicken and noodles 
7 Chicken fricasse 
$ Chicken or turkey a la re 
) Chicken rke boned 
40 Chicken or turkey spread 
141 Chicken irke hol ha disioir 
14 Regs 
Frozer 
Dry, J d l x l 
gallon squa ins 
" in siz 
*Can ateria ar i ] 


(an Materials— 
Soldered Non-Soldere 





Preference 


Rating Quota Parts Parts 
i 100 
i 404 CMQ 
It 
It 100 
\ Ur 
\ | 
1; 
\ Ur 
I; 100 
I: 100 CMY 
I; i) Me 
\ I 
B CMQ 
I 
\ Unlimited 
\ Unlimite 
\ Unl 
\ Unlit 
\ I'nlin 
\ I m 
I; 70 
l 110 
100 
I 11 
bs 70 
! 110 
\ I r 
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Now ...""-DOUBLE-ACTION” DILAC Gives You 


COMPLETE SANITATION Complete Milkstone Removal At Low Cost 
FOR YOUR PLANT! with Assured Safety for Equipment Surfaces! 

Diversey offers a complete line SEE THE UNMATCHED PERFORMANCE OF NEW IM- 

ee nesiiaaniid: 

naaageagelaaagtagee sos: PROVED DIVERSEY DILAC IN YOUR OWN PLANT... 

als for the modern food plant. 

Backed by over 25 years of ON YOUR OWN EQUIPMENT! CALL YOUR DIVERSEY 

a eee ae D-MAN TODAY...OR PHONE, WRITE OR WIRE US 

the-field experience, puts Di- 

versey, its products and services DIRECT FOR IMMEDIATE ACTION! 


in @ position to better serve you 





and meet all your sanitation 


ee oe ee THE DIVERSEY CORPORATION 
— > ganelaendl egrg boceers? 1820 Roscoe Street, Chicago 13, Illinois 


In Canada: THE DIVERSEY CORPORATION (Canada) LTD., Lakeshore Road, Port Credit, Ontario 


sey D-Man when you need help. 











. Review August, 195] 


31 
























SPEAKING .. 




















Edilorvially 


HI 



































RICE stabilization may be a dead 
duck when this issue of the “Amer- 
ican Milk Review” 


office. 


reaches your 
As we go to press Congress is 


debating whether to kill, sustain 


1 
dilute the price control provisions of 
the Defense Production Act. If the 
decision is to kill then most of the 
material in this publication will be- 
come more or less academic. If the 
vote is to sustain then we believe that 
you will find the series of articles deal- 
ing with price controls something of 
real value to you. But kill, sustain, or 
dilute,—win, lose, or draw there is 
something on our chests that we must 
tell you, something that bothers us a 
great deal. 

If we were an enemy of the United 
States of America, if we envisioned the 
ultimate destruction of the Republic 
and the triumph of ideas and concepts 
the very antithesis of those that form 
the great foundation of this nation the 
first thing that we would try to do 
would be to create an atmosphere of 
distrust and suspicion. We would use 
every means at our command to dis- 
credit top men in the government. 
We would feel that a major victory 
had been achieved if, for example, we 
could convince the people of the na- 
tion that their Secretary of State was 
a fool, that their Secretary for Defense 
was incompetent, that their govern- 


riddled 


foreign 


ment was with spies and 


agents of a power. If we 


could persuade the press of the na- 
tion to act as though they had never 
heard of such a thing as integrity or 
responsibility, if we could persuade 
them to embark upon a vicious cam- 
paign of name calling, superficial re- 
porting, and blind, unreasoning edi- 
torial writing we would feel that we 
were on our way. If we could per- 
suade the press to do its utmost to 
create misunderstanding and irritation 
between the United States and its al- 
iles we would do it. If we could get 
large groups with special interests to 
work vigorously for their own ends, 
groups so powerful and so effective 
that they could becloud the issues and 
bring confusion to the minds of the 
nation’s law makers we would do that. 
If we could get responsible citizens 
to generalize so that they referred to 
people who worked for the govern- 
ment as “dopes down in Washington” 
or “dreamy eyed theorists” we would 
think that we had done a day’s work. 
If we could make every victory appear 
like a defeat and hamper every action 


of the government with a harassing 


S&S 
drumfire of unreasonable criticism we 
would congratulate ourselves for a job 


well done. 


of scorn and so difficult to turn up 


|’ IS SO EASY to point the finger 


a sound idea. Not long ago one of 


our sister dairy trade publications ob 


served that with the return of prigg 
controls the “dreamy-eved theorists’ 
had returned to Washington. The term 
“bureaucrat” has a popular meaning 
that is practically derogatory. Several 
of our friends have a habit of referring 
to people in the government as “those 
dopes in Washington,” or “those guys 
Well let’s take a look 
at one small section of the office of 
Who are these 
“bureaucrats ? Who are these “dreamy 
Who are these 
Chief of the Dairy Branch 
of the Office of Price Stabilization js 
Edward Tiedeman. As a Director of 
the National Dairy Council Mr. Tiede 


man hardly 


in Washington.” 


price stabilization. 


eved _ theorists”? 


“de pes”? 


qualifies as a “dreamy 
eyed theorist”? As an executive ina 
great Wisconsin co-operative the term 
“dope” does not fit well. How about 
Gordon Sprague with his great record 
in the Department of Agriculture and 
his equally great record with the 
Western Condensing Company? Is he 
“one of those guys in Washington’? 
How about Alvar Nixon, on loan from 
Supplee - Wills - Jones Co.? 


isn’t noted for hiring eithei “dreamy 


Supplee 


eyed theorists” or “dopes” but they 
hired Mr. Nixon and they're hanging 
on to him. How about John A. Haas, 
counsel for the National Milk Produe- 
ers Federation and formerly counsel 
for the Evaporated Milk Association? 
How about Ed Vial, Acting Secretary 





BOX “A” 


Educate Teacher, Mother, Father 
About Dairy Products 


several Gundlach text-books: 
“A Dr. Answers 33 Questions About Milk” 
“Milk That Tastes Like Cream” 
“The Story of Buttermilk” 
“The Nutritional Needs of Adults” 


Write, Wire or ‘Phone for details: 


G. P. GUNDLACH & CO. 


“Servants to the Dairy Industry” 


CINCINNATI 3, OHIO 
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.--here are the stars of the Solar system 


OF QUALITY 
ie) a i R Y Farmer-owners and plant oper- 
E i @ | U i OA E Be T ators know that the right equip- 


ment helps to keep operating 
costs down. That's why so 
many of them are Solar-Sturges customers. They know the long 
life and rugged strength of Solar-Sturges Milk Cans . . . know that 
Solar products, backed by 85 years of progressive leadership in 


the field. will do specific jobs better and more economically. 


THE SOLAR PRODUCTS SHOWN 
ARE TYPICAL EXAMPLES: 


SOLAR SOLDERLESS MILK CAN Our finest can. Milk 
can steel heavily coated with tin. The Solderless 
also offers the qualities of great ruggedness and 
durability. We have built into it unusual strength 
and resistance particularly at those points 
exposed to hardest usage. 20, 32, 40 quart sizes in 
plug or umbrella cover. 


ALL PURPOSE DAIRY CAN Handy, serviceable, al 
steel throughout. For making cultures, for 
laboratories, for ice-cream plants with continuous 
freezers. 6 and 7% gallon sizes. 


JERSEY NEVERLEAK ROLL BOTTOM MILK CAN Dur 
able throughout. Heavy gauge steel roll bottom 
that won't slash floors or platforms. Neck. 

breast and body are seamless, which not only 
gives added strength to the can but increases its 
worth as a sanitary milk container. 


HUDSON NEVERLEAK HOOP BOTTOM Designed for 
extra heavy duty service. Neck, breast and body 
seamless and available in 20, 32 and 40 quart 
sizes, umbrella or plug cover. 


STAINLESS STEEL MILK STRAINER Features locked- 
in-place cylinder disc, and seamless steel body. 
Slotted bottom for big straining area. Only two 
parts to wash. 14 and 18 quart sizes. 


Solar-Sturges makes many other products of the 
same high quality. Among them are stirrers, 
samplers, receptacles. For information about any 
product in the Solar system, write 





Dairy 


Poo SOLAR-STURGES Mfg. Div. 


Tie PRESSED STEEL CAR C¢ YMPANY. INC. +© Manufacturers—Solar Milk Cans, Solar Receptacles 
Equipment Permanent Stainless Steel Cookware . MELROSE PARK, ILLINOIS 
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MACHINE 


ON A 
REVOLVING PLATFORM 
AT CAMDEN LENGLAND, 


MILKS 
250 COWS AN HOUR, 








EACH 
YEAR. 
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ARE MANUFACTURED IN 


NEBRASKA 
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Milk 


of the 
Metropolitan New York? How about 
wt 


Stella Cheese Company in 


Dealers Association of 
Gaynor, five years with the 
Chicago 
twenty-five with Kraft 
Foods? Arthur Huston 
from Butler Island Plantation down in 
Georgia or Ralph Melbo from Minne 
sota or Fred Shipley from St. Louis? 
How about the Fluid Milk Industry 
Advisory Committee that consults with 
Listen 


and years 


How about 


these men? to the names of 


some of the individuals who make up 


MILK BOTTLE 





AVERAGE LIFE 


2a 


DELIVERIES 








that committee: W. C. Weldon, H. P. 
Hood & Sons; T. K. Hamilton, Dia- 
mond Milk Products, Inc.; Raymond 
Skinner, Forest Hill Dairy; Leon A. 
Chapin, Dairymen’s ]eague Coopera 
Harold R. Kendall, 
Detroit Creamery Company; T. D. 


tive Association; 


Lewis, Arden Farms Company. 


T IS NOT very pleasant working in 
Washington these days. Offices are 


crowded. Desks are jammed close 


together. The weather is hot and 


sticky. And always there is presgy 
pressure. Why do these men go doy 
to the capitol to work? They do 


get any more money, usually ¢h 
don’t get as much, as their regular j 
or businesses pay. They leave th 
families. They live in rented yog 
and take their meals where they , 
find them. They work long hours y 
der poor conditions. They are the }y 


ot ] kes 


people who have only th« 


and wise cracks made } 
Vague 
concept of what it is all about, 4) 
finally they get kicked squarely in ¢ 
teeth by the people who should } 
doing their level best to help then 
Why do they do it? We think that 
know why. They go because there 
a sense of excitement, a sense of 
tributing to a 
a part of great events. Some of th 
undoubtedly go because the job Joo 
like a stepping stone to bigger thing 
Some go because they want a chang 
Some go because of a certain amou 
of glamour. There are some who 4 
attracted by the money which is } 
But there are other 
many others, who go for the reaso 


that Ed Vial and Al Nixon went. Th 


went because they were asked to g 


a great deal. 


They went because they had som 
thing to contribute, because they h 
a sense of obligation that makes the 
take all of the inconveniences, all 
the tripe, all of the irritations and. 
the job that needs to be done. 
They are about as theoretical as 
pitchfork dreamy-eyed : 
Harry Matthews. It would seem to) 


and as 


that the intelligent application of wh 
few brains the good lord gave us 
than 


privilege of 


more in order exercising | 
doubtful 


people names. 


calling thes 


something to beat. They are weapo! 
of war. The men that administer th 
price control laws are able, energetic 
loyal Americans working at a crucia 
task at a crucial period in our histor 
It seems to us that the least they a1 
entitled to is mature criticism base 


on informed evaluation rather than th 


sweeping generalization and irritating 


name calling that currently pass ! 


critical examination. 


Better Dairies Everywhere Are Switching to 


HAYNES SNAP-TI'TE NEE 


Order through your favorite jobber. 
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OPRENE GASKETS 
for Sanitary Fittings 
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Price controls are no! 
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CHOOSE YOUR BOILER 
BY ITS STEAM CURVE 












































\ 
« FASTER STEAMING 


= MORE STEAM 
= DRY STEAM 





with IMMERSION STEAM BOILER 


You buy a boiler for just one thing — to produce STEAM. automatically cracked off and fall to the bottom of 
You want DEPENDABLE steam production and you the shell, as the tubes expand and contract with 
want it at the LOWEST possible cost. The Sellers intermittent firing. 


immersion firing principle gives you more steam, dry steam, 
faster steaming, plus lower operating cost and lower main- 
tenance. Here are the basic advantages in Sellers design 


Whether you require steam for heating or process purposes, 
it will pay you to carefully investigate the Sellers Immer- 


which gives you the Its: sion Steam Boiler. Available in twelve sizes to meet all 

. ‘ wire standard requirements. All are built to A.S.M.E. Power 

1. The firing tubes in a Sellers are completely sub- Codes. Our Bulletin No. 1206-C will give you full details. 
merged. Every atom of heat goes directly into the Write for it today. 


water — Result: Maximum heating efficiency. 


2. The water surface area is nearly three times that § F LLE RS t N G | N E E ” | N H C 0 M ig A N Y 


of a conventional boiler of comparable capacity. 
This means faster steaming and dry steam because 4876 NORTH CLARK STREET CHICAGO 40, ILLINOIS 


surging is eliminated. i ion. ‘ ; . 
ene ed. No water line corrosion Blast Heaters. Immersion Automatic Water Heaters. Vertical 


3. Scale can’t build up to interfere with heat transfer. Steam Boilers. Air Heaters. Combustion Units. Industrial Gas 
Lime deposits on the outside of the firing tubes are Burners. Immersion Tank Heaters. Gas Combustion Equipment 
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Federal Orders 


and 
Concentrated Milk 


Compiled by 


The Editorial Staff 
American Milk Review 


RICE WILL be, without ques 
P tion, the most important factor 

in determining the success or 
failure of concentrated milk. If the 
price is right people will buy it. If 
the price isn’t right people will not 
buy it. The “right” price means a 
price that is at least two and prob- 
ably three cents a quart less than reg- 
ular fluid milk. With such 


incentive the product will probably 


a price 


move. It probably will not be able to 
compete with fluid milk on an equal 
price basis. 

There are several factors that enter 
into the price of concentrated milk. 
There is a saving in handling due to 
reduction in bulk. On the other hand, 
Con- 


tainer costs are reduced by two thirds 


it costs money to concentrate. 


and, if the proper volume were to be 
achieved, delivery costs would be re- 
duced. At the moment, however, the 
producer price, for milk going into 
concentrated, is looked upon as the 
place where adjustments could be 
made which would allow the other 
Con- 


classification of raw 


economies to become possible. 
sequently the 
milk going into concentrated becomes 


a prime consideration. 


At the moment there are thirty-nine 
markets operating under federal mar- 
keting orders. Because most of these 
markets are major markets, other mar- 
kets, whether 


operating under an 


order or not, come under their influ- 
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ence. The views of the Production 
and Marketing Administration of the 
Department of Agriculture which ad- 
ministers the orders will, therefore, 
have a profound influence on the 
classification of milk used for concen- 
trating and hence on the future of the 


concentrated product. 


The editor of the American Milk 
Review wrote to Mr. Herbert L. For- 
Director of the Dairy 
Marketing 
Administration, and asked him for his 
subject, Mr. 
pointed out that the product, as a 


est, Deputy 
Branch, Production and 


views on the Forest 
substitute for fluid milk, is a new 
development. He emphasized that the 
Department's position must be one of 
“avoiding any pre-judging of the prod- 
uct and its potentialities’. On the 
basis of experience in Boston, where 
concentrated has been given its most 
extensive tryout, Mr. Forest and the 
Department of Agriculture have, how- 
ever, made some tentative decisions. 
These decisions and Mr. Forest's let- 


ter are presented below. 


Hearing Held in Boston 


At a hearing in Boston held on 
March 12, 1951 certain findings and 
conclusions were reached. This hear- 
ing was called expressly to consider 
the classification of milk going into 
the new concentrated product. This 
product made its debut in Boston dur- 
It was introduced by 
National Dairy 


ing February. 


Deerfoot Farms, a 








Products Corporation subsidiary. Ay 


extensive advertising and promotional 
campaign accompanied the arrival of 


the new product on the market. Tw 


H. L. FOREST I ( 
\ 

is 

{ 

C 

a — 


other major distributors in Bostor 
H. P. Hood and Sons and Unit \) 
Farmers Deertoot Farms | 
lead with a concentrated milk of their 


followed 


own. Some of the milk that went int wwe 
concentrated was purchased from pr 
ducers as Class II milk. The hearing 
was called as a result of the probler 
that this confused pricing situation | 
created. The findings and conclusions 

reached at the hearing are print 


below. 


Class | For Concentrated 

(1) The present classification pn 
sions of the respective orders, as now * ‘ 
in effect, should be amended to pi 
vide for the classification of milk use 
to produce fresh concentrated milk 
for fluid consumption as Class I. 

The orders presently list certail 
fluid milk products such as milk, skin ! 
milk, flavored milk, and buttermilk 
which are designated as Class I milk 
The list does not include milk used t 
produce concentrated milk and 
cordingly under the present order p! 
visions of all five Massachusetts orders 
such utilization would be classified as 
Class II. 

Concentrated milk for fluid cot 
sumption is a new product which has 
in recent months appeared in severd 
Eastern fluid milk markets and whic 
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March | introduced in the 


Boston market. The product is still in 


on Was 
an experimental stage of development 
and to date there is no quantitative 
information to indicate the extent of 
consumer acceptance and the extent to 
which it is replacing regular fluid milk 
sales. However, there can be no ques- 
tion but that promoters of the prod- 
uct foresee it as a direct and accept- 
whole milk. 


emphasizes 


able substitute for fresh 


Promotional advertising 
that it is pure, fresh milk with nothing 


but water removed. Further, it is con- 





Mr. Norman Myrick, Editor 
American Milk Review 
New York 7, New York 
Dear Mr. Myrick: 

In reply to your request of May 8 for an expression of the views 
of the Department of Agriculture, concerning concentrated milk we 
are enclosing a copy of the decision made with respect to the classi- 
fication of the product under the New England federal milk orders 
and an article written by C. J. Babcock of the Dairy Branch for the 
Department's publication Marketing Activities. 

The decisions which have been made up to this time with respect 
to the pricing of milk used to produce the concentrated product for 
fluid use have been on the basis of evidence that the product is actually 
made from the same quality of milk derived from the normal fluid 


tended that when water is added the milkshed. The principle characteristics which have set fluid milk apart el 

resulting product has all of the prop- from other dairy products are its bulk and perishability. The concen rati 

erties of fresh whole milk and is indis trated product represents a considerable reduction in bulk and may 

tinguishable from regular fluid milk. then be transported at a lower cost than fluid milk. Federal ordc: qua 
m pricing plans permit such savings to be passed on to the consumer. sum 
The health officer for the city of The amount of such savings is offset to some extent by some addi 

Boston emphasized the necessity of tional processing cost and in the initial stage by the large unit expense Bufl 

making concentrated milk for fluid use on a small volume item. stirr 

from quality milk, indicating that it is If the product does become a substantial item in several markets ? 

a nonsterile fluid product which must it is possible that we will find their milkshed boundaries expanding. scie 

for proper health protection be han Such a development would require some adjustment in our th-nking aut 


dled with the same care and through 


regarding basing points for market prices for fluid milk. 


Rap 


the same facilities as regular fluid The attitude of the Department of Agriculture toward concen 

milk. The record indicates that con trated milk is intended to avoid any pre-judging of the product and its post 

centrated milk for fluid distribution in potentialities. We are attempting to keep informed concerning its } 

the Massachusetts Federal order mat development and deal with requests for action under dairy programs natu 
as they arise. smo 


kets is currently being produced from 
Boston milk or milk of 


equivalent quality. Accordingly, con- 


approved 


Very truly yours, 
H. L. FOREST, Deputy Director. 


that 








Bufl 





























centrated milk competes directly with in such a classification for all classified as Class I should be limit Se ne 
items presently classified as Class | condensed milk disposed of to bak- to the volume of such milk which is 
for available supplies of local pro- eries, candy makers, et cetera, for disposed of for fluid consumption of ¢ 
ducer milk. It is, therefore, con- manufacturing uses. These orders Special Definition Needed of | 
cluded that milk used to produce con- presently provide for a Class II elassi- in gules to taciiitete Ge ae hen 
reereye milk for fluid consumption fication of skim milk disposed of to istration of the order and to make th 
ron be classified and priced at the such outlets. Since condensed milk is other order provisions consistent wit style 
wr evel as milk used for other fluid an alternative to fluid skim milk and the amended classification herein pr mod 
ies ucts presently classified as Class I other manufactured dairy products for posed, the definition of fuid mil Ron 
as “anagy of the five Massachusetts uses in bread making, candy making, products as set forth in the respec 
CEUEES. et cetera, condensed milk going into tive orders should be revised to it 
Under the present provisions of the such manufacturing uses should con clude concentrated milk and a defi 
several orders the inclusion of all con- tinue to be Class Il. Accordingly, it tion of concentrated milk should | 
centrated milk as a Class I item would is concluded that concentrated milk provided. Concentrated milk shoul 
This new multi-purpose washer features rinse compartments, mechanical rinse 
dual power-driven brushes and quick apparatus, and thermostatically con- 
and easy adjustment of brush spacing . , 
: , : trolled water heating apparatus. Avail- 
for various types of washing. Unit ; i ; 
illustrated includes only power brush able in mild steel zinc coated or in 
and wash tank. Other models have stainless steel. 
Write for descriptive literature and prices 
Spee 
MFG. BY fo 
r 
mt Schlueter co o 
—— OLSIGMIRS AND Mawuractuatas a sie 
[ot wasine ame (omrmint fon Tmt pam? impusiey ] 
JANESVILLE, WISCONSIN 
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@ The installation of Buflovak Evapo- 
rating Equipment is an investment in 
quality assurance that means con- 
sumer preference and greater profits. 
Buflovak Evaporators produce sales- 
stimulating products, because milk is 
scientifically processed at safe, low, 
automatically controlled temperatures. 
Rapid concentration with short ex- 
posure to heating surfaces assure rich, 
natural flavor, inviting color, and 
smooth, uniform texture . . . products 
that will always have a ready market. 
Buflovak's profit making performance 
isnow available to every manufacturer 
of concentrated milks . . . regardless 
of plant size. Buflovak Evaporators 
come in a wide range of sizes and 
styles from the small single effect 
model for batch or continuous opera- 
tion to the huge triple effect models. 


MILK PREHEATERS 
(Steam Type) 
Speeds production, cuts costs. Quickly closed 
for operation; easily opened for thorough 
tleaning. No parts to disassemble; no gaskets 


to replace. Completely sanitary. 








Whether you convert your present coil pan or install a com- 
pletely new Buflovak Double Effect Evaporator, you cut your 
evaporating costs in half. Steam literally does double duty 

+ « cooling water requirements are proportionately lessened. 
In Buflovak Triple Effect operation with Vapor Preheater, 
67% less fuel and 80% less water are used in comparison 
to single effect operation. 

































consumer preference 
starts right HERE 


oe 
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Write for Bulletin 343 


EVAPORATORS 


BUFLOVAK EQUIPMENT DIVISION 


OF BLAW-KNOX COMPANY 


1627 Fillmore Avenue 
BeTttate 1%, &. ¥. 






be defined as the unsterilized liquid 
milk product obtained by the evapora- 
tion of water from milk and milk to 
which any other milk product may be 
added in the process of manufacture. 
The products known as evaporated 
milk and sweetened condensed milk 
should be excluded specifically in the 
definition. For accounting purposes 
under the orders the weight of the 
fluid milk product used to produce 
the concentrated milk should be used 
rather than the weight of the concen- 
trated milk. 
as to the weight of fluid milk prod- 


In the absence of proof 


ucts used to produce concentrated 
milk, such weight should be deter- 
mined by multiplying by 6.45. the 
number of concentrated 


milk. 


the presently accepted weight of a 


quarts of 
The 6.45 is three times 2.15, 


quart of unconcentrated whole milk. 


The hearing record did not estab- 
lish sufficient urgency for immediate 
action with reference to the proposed 
amendments to warrant the omission 
of a recommended decision by the 
Assistant Administrator, Production 
and Marketing 


the opportunity for exceptions thereto. 


Administration, and 


Concentrated milk is a new prod- 
uct which was introduced in the Bos- 
ton market on March 1, 1951. The 
product is being promoted as a sub- 
stitute for regular fluid milk and as 
such may represent a potential seri- 
ous threat as a substitute for products 
presently classified as Class I in the 
several Massachusetts order markets. 
Each hundredweight of milk used to 
produce concentrated milk which is 
disposed of in lieu of regular fluid 
milk reduces the value of producer 
milk in Class I by an amount equal 
to the difference in the hundred- 
weight price of Class I and Class II 
milk which at the present time is 


approximately $1.75. 


At the time of the hearing insuffi- 
cient time had elapsed to permit any 
quantitative appraisal of the extent of 
acceptance of the product by con- 
sumers. Proponents were unable to 
present any statistics as to the vol- 
ume of production or sales. Further, 
no informaiton was presented to indi- 
cate the extent to which the product 
was replacing present Class I items 
in the consumers diet. Accordingly, 
there is no basis for establishing cause 


for emergency action at this time. 
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DISEASE DESTROYERS IN MILK 
A University of 
bacterialogist, Dr. Albert Sabin, 


Cincinnati 


has announced the discovery of 
two chemicals in mother’s milk 
that destroy the viruses of yel- 
low fever, cold sores, and other 
diseases. This pair of chemicals, 
according to Dr. Sabin, destroy 
the viruses of Japanese encepha- 
litis, St. 


equine 


Louis and western 


encephalitis, all brain 
diseases, as well as the two men- 
tioned above. Dr. Sabin an- 
nounced that he had found anti- 
bodies that destroy polio virus 
in cow’s milk. These antibodies 
are found only in the first milk 


produced after calving. 











Mr. C. J. 
concentrated milk, to which Mr. For- 


Babcock’s summary of 


est refers, is printed below in its en- 
tirety. 

“Chances are, the average dairy 
cow’s comment on concentrated fresh 
milk would be, “Gosh, I wish I'd 
given that.” Consumer reaction is not 
yet quite so clear. 

“Concentrated milk is fresh milk 
minus much of the water that makes 
up 87 percent of the natural product. 
The 3 to 1 concentrate on the market 
today usually contains about 11 per- 
cent butterfat, and with the addition 
of 2 parts of water it reconstitutes into 
milk of about butterfat. 
Properly reconsti- 


4 percent 
concentrated and 
tuted, the product has an acceptable 
flavor. 

“Actually, it is not new. In the 
1930’s concentrated fresh milk 


was sold in Ohio on an experimental 


early 


basis, and such a product was pro- 
cured during World War II by the 
Armed 
tuted milk. 


Forces for use as _ reconsti- 


Offered in Frozen and Unfrozen 
Form 

“Today, concentrated milk is being 

introduced in several markets, includ 

ing Cleveland and Lima, Ohio; Wil- 

Boston, Massa- 

chusetts, and several markets in IIli- 


mington, Delaware; 
nois. Several dairy companies are of- 
fering concentrated milk for sale both 
in the unfrozen and frozen form. 


“So far, the unfrozen product has 
been most prominent. Condensed at 
3 to 1, 


tons of 


it is packaged in paper car- 
either quart or 1/3 quart 


capacity, and sold at a price compgj 
tive with or somewhat below the prig 


of whole milk equivalent. 


“To the housewives, the appay 
is that 
purchasg 
and kept in somewhat less space 


appeal of the concentrate 


one-week supply can be 


an equivalent supply of whole 
Another appeal to the consumer 


be its use on cereal or in coffee, 


“Dairymen feel that the questi 
of whether or not concentrated 
will “catch on” is tied up largely : 
the matter of “bother” to the h 


wife. While the concentrate can Wy 


changed to whole milk equivalently 


mixing one measure of concent 
with two of water, the added qd 
must be offset by other convenieng 


or a compensating price differenti 


“Perhaps one cause for the intereg 
in the concentrate today is the boom 
ing success of the citrus concentrate 
There is a parallel between the tw 
in that the quality in both products 
a result of similar low-temperature 
vacuum concentration processes. Both 
products have good keeping character. 
istics and each is easily handled and 
stored because of its compactness, But 
in the matter of ease of preparation 
for drinking purposes the comparism 
ends. Reconstituting citrus coneg 
trate bypasses a task of pressing 
fruit; returning concentrated milk 
its whole equivalent adds a slg 


overlooked. 


chore which cannot be 


“It is too early to guess just hon 
the price picture for concentrated milk 
will shape up. Savings may be po 
sible in the storage and _ distributio 
of a product which will allow les 
frequent handling and delivering wil 
less than 1/3 the bulk of its whol 
Naturally, the cost 
of the concentration process and the 


milk equivalent. 


costs for additional equipment mw 
be considered. 

“The concentration is accomplished 
. ° ° Bit 
in a vacuum pan in which the mih 
to 135°. 


under a vacuum of 26 inches. In thi 


is heated quickly to 130 


vacuum the required dehydration ® 
accomplished and the result is a pra 
uct without a highly “cooked” flaw 


Pasteurization and homogenizall 
of the concentrate may be acd 
plished in the normal time requ 
and with standard equipment. | 
cooled, the product is ready for 


tribution.” 
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GEO. J. MEYER MANUFACTURING CO. 


CUDAHY, WISCONSIN ¢ U.S.A. 


Seven 
Dealers 


Independent 
Consolidate with 


Remarkable Results 


By WALTER RUDOLPH 














Seems that an old 

: saying about there 

WE | being “strength in 
feature numbers” is born out 
in many fields of en- 

© deavor. In many 
communities, small, 

independent milk 


dealers or dairy operators often find 
the going tough when local and state 
bottling 


regulations practically de- 


mand up-to-the-minute, modernized 
processing equipment that is too ex- 
They 


must join hands for the common good 


pensive for the “small man.” 
of several small dairies, or go out of 


business. 


We delved into a case history along 
these lines, an example of independent 
dairies consolidating their interests 
and staying in business—and making 
a better go of it than previously. You 
know, fellows with two, three or four 
routes, banding together under one 
name and prospering, rathar than fad- 


ing out of the milk industry altogether. 

This is the story of Sunrise Dairy, 
3109 Peach St., Erie, Pa. 
1950, one morning hundreds of fam- 


In August, 


ilies recognized the pictures of their 
milk deliverymen in a huge newspa- 
per advertisement, heralding the new 
organization. Text of the advertise- 
ment told readers something of the 
background of the fledging enterprise: 

“The combined knowledge of these 


seven experienced independent dairy 
operators now co-operate the NEW 
‘Sunrise Dairy.’ (Erie’s newest, most 
modern dairy.) 


“Dear Customer: This is your first 
delivery of milk by your independent 
dealer in a new bottle and with a new 
name, under which I will henceforth 
be operating my milk route. (Edi- 


liverymen shown, were speaking.) Re- 
cent changes in regulations have made 
it necessary for myself and several 
other independent milk dealers to af- 
filiate in order to process our milk 
products under a joint name, and the 
name we all have chosen is SUN- 
RISE MILK—and we trust our name 


meets your approval. 


Readers were assured the name 
alone changed—quality and service re- 


Under SUNRISE, 


the bottles had the most modern sani- 


mained the same. 


tary cap, completely covering the ring 
lip. SUNRISE milk was “hand-proof,” 
with the customer's hand being the 
first to touch the pouring- 


rim lip, ete. 


At Sunrise 
talked to Ray Zimmer; he 


and his family live in a 


Dairy we 


house fronting the dairy, 
which has been pushing 
at its 


the new organization was 


seams ever since 


formed. 


“It was a question of 
survival,” said Zimmer. “I 
had my own small plant, 
with four routes. O. A. 
Stewart had three routes. 
G. R. Wurst and Sons 
had two routes. Early in 
1950 new regulations were 
forcing us to the wall. 
We mutually saw the need 
for integration; individu- 
ally, we didn’t have the 
volume to meet the ex- 
penses involved in prop- 
erly covering bottles, or 
to install conveyorized 


bottle washing.” 


These operators of small 


talked _ it 


dairies 


lution of having Zimmer take over th, 
processing end of their co-operatiy, 
business. This left the buying of mj} 
to each dairyman; all wer buying 
Erie-Crawford County Dair 
Co-op, to which they paid milk pj) 


individually, but all paid Zimmer { 


from 


processing. 


Made Modernization Possible 


With this backing, Zimmer coy} 
afford to go ahead and modernize, e, 
pand his plant facilities. This growing 
of facilities continues even now, wit! 
economies being effected in proces 
sing, and 


operations being stream 


lined, made more efficient. 


“Seems like we can’t bring the plant 
to a rest, long enough for a final paint 
Zimmer 


“We've just installed a 50 hp. ga 


ing, for instance,” said 


boiler. Some equipment is not w 
crated.” 


Besides the modern equipment 
made possible by a larger and more 
centralized cperation there are man 
effected by 


economies consolidated 


‘ ; ; 
volume. Some of these economies ay 


Zimmer pointed out that Sunris 
Dairy can buy bottles by the truck 
(Please Turn to Page 69) 





Ray Zimmer, plant operator, Sunrise Dairy, Erie, Pa., 
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‘immer to 

ossible Dairy operators everywhere say that the Buck 
mer coul MINI Half Pint Bottle was the greatest advance 
ae ( in milk containers in years. Now its many 
IS growing ‘ ; ‘ c * 
now, with ' advantages are available in the new Pint Size. 
In Proces. 


oO 


¢ stream 








SAME BASIC ENGINEERING . . . a lighter bottle that is better 
x the plani and stronger in service . . . it absorbs shock instead of resisting it. 


final paint 


















Zimmer SAME TYPE SHOULDER DESIGN... provides a convenient, 
) hep. gas safe grip... acts as a guide on capping machines . . . forms a 
s not up stop in washer pockets. 

7 
SAME OUTSTANDING ADVANTAGES .. . easier to handle... 
quipment greater trip life .. . lower plant loss . . . customer preference. 
and more 
are many SEND FOR SAMPLES get full information about both these 
nsolidated great Buck Mini Bottles . . . the new Pint and the Half Pint. 
OMI1ES are | 
it Sunrise a eee 
the truck aht in the line | 
69) Put bare pie changes mn 
| No equipmen ints aterchangeobly } 
| to use these ad ones. » 8 


with your PF 





Wew Buck MINI Pint 
goes over big with 


= dairy operator. | 








THE BUCK GLASS COMPANY ort AVE. AND LAWRENCE ST. - BALTIMORE 30, MD. 


rie, Pa., 
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seus Originators of the Square Milk Bottle 
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Yes, the Dacro P-38 Cap has lots of good points..., 
and when you check them over, one by one, you'll see 
why so many dairies consider this the most practical 


and most satisfactory milk bottle cap ever designed. 


No other cap equals Dacro P-38 in the complete and 
dependable protection it gives. Housewives like Dacro 
P-38 because it is so convenient to use. And when it 
comes to plant operation, Dacro P-38 stands alone. It 
has what it takes to speed up production not only at 
the capper but all along the line... to get out bottled 


milk at lower cost and greater profit. 


There’s just nothing like Dacro P-38 for efficiency, 
economy and all around satisfaction. So when you are 
thinking of your operation with tomorrow in mind, 


be sure to include Dacro P-38 in your plans. 


CROWN CORK & SEAL COMPANY! 


Dacro Division Baltimore 3, Md. 
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SALES and SALESMEN 


A Page for Sales Managers 


| What it Takes to Grow ? 


By C. W. 
G. P. Gundlach & Co. 


ESMOND 








NACERTAIN midwest city, whose 
name is not unknown to fame, there 





were between thirty and forty dairies 
much the same in size as peas in a 


pol, some twenty years ago. 


Many of these concerns are, today, 
doing about the same amount of bus- 
iness they did twenty years ago. But 
one concern, in particular, has grown 
steadily to a top position. The latest 
evidence of achievement is a new 
plant that is the last word in both 


building and equipment. 


This growth has not been accom 
plished by mergers or by the acquiring 
of other dairy concerns. It has result- 
ed from steady, unremitting sales et- 
fort, year in and year out, over the 


years. 


Here is an example of the sales 
policy that rules. It typifies the me- 
thods by which the head of the bus- 
iness has built it to its present pro- 
portions, while other businesses all 
wound him have stood still. 


Each of the route salesmen is urged 
to be a member-in-good-standing of 
the “One-Percent-Per-Month Club”, 
As might be surmised, this is not un 
like the Million-Dollar Club to which 
life insurance salesmen strive to be- 
long. 

Membership in the “One-Percent- 
Per-Month Club is gained, and main- 
tained, by showing an increase in net 
sles of one percent, month by month, 
ver a period of time. This is not an 
extravagant membership fee. In fact 
itis so eminently reasonable that there 
is hardly a man who does not readily 
accept it as being fair. 

“Sure, I can increase my sales by 


one percent a month,” is the universal 
reaction. 
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And they can. It is a certainty that 
there isn’t a milkman in the country 
who could not increase his net sales 
by this amount, month by month, if 
he simply put his mind to it and made 
a steady effort. 

But how many milkmen do make 
net gains of one percent a month? This 
particular group of men, at any rate, 
do somewhat better than one percent 
a month. For the last twelve-month 
they turned in a gain of 15 
percent over the sales of the preceding 


period 


twelve-month period. 


Iiow does this milk dealer get these 
men to make this steady, sustained 
effort to be members-in-good stand- 
ing of the “One-Percent-Per-Month 
Club”? There are a number of 
factors, all of which have a bearing 
on the result. One of these is the de- 
sire to have a high level of commission 
earnings. 

Another factor is that this milk deal- 
er is very saies-minded. He is constant- 
ly scrutinizing the sales and collection 
performance of his men, and keeping 
them keenly that he is 
watching their performance. And he 
sees to it that the laggards are made 
to feel ashamed of themselves. 


conscious 


There is, of course, the strong in- 


centive of reward for work well done. 





NEW AD MAN FOR BORDENS 

William B. Campbell, former- 
ly with the Merchandising De- 
partment of Young & Rubicam, 
Inc., has joined the Borden 
Company's General Advertising 
Department as an assistant ad- 
vertising manager. He will work 
primarily on radio and televis- 
ion advertising. 











Throughout the year, the men have 
various opportunities to earn ‘credits’ 
or ‘scrip’, which they can use to buy 
valuable merchandise prizes, such as 
television sets or furniture or clothing, 
or other objects for which their wives 
and families, as well as they them- 
selves, have a keen desire. 


Perhaps, however, the most potent 
incentive is the one that costs the least 
in actual cash outlay. It appeals to the 


social aspirations of Mrs. Milkman, 
as well as Mr. Milkman. 
Each month that Mr. Milkman 


maintains his membership in the “One- 
Percent-Per-Month Club”, he and his 
wife are the guests of Mr. and Mrs. 
Milk Dealer, along with other club 
members in good standing at an eve- 
ning dinner at the most exclusive club 
in town. These dinners are entirely 
wholesome, delightful affairs, and no 
wife would willingly miss a single 
one of these affairs. If Mr. Milkman 
should fail to maintain his member- 
ship, even for a single month, he is in 
for a bad time at home. 


Of course, he gets a lot of persona! 
satisfaction out of 
events. But the influence 
that drives him to put forth this steady 
effort, month in and month out, is 


these monthly 


supreme 


the ‘little woman’ who is determined 
to keep up with the Joneses. 
There 


country 


milk dealer in the 
who could not 


isn't a 
increase his 
sales by an average of one percent a 
month, and keep on doing it for years 
to come. The only essential is to set up 
a simple plan and then work the plan 
this month, and next month, and the 
month after, month by month, ad 
infinitum. 
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MILK CONTROL DIRECTOR HON- 
ORED BY CORNELL STUDENTS 
Kenneth F. Fee, director of the 

division of milk control, New York 

State Department of Agriculture and 

Markets, Albany, was honored re- 

cently by the Cornell Dairy Science 

Association. 

He was announced as the recipient 
of a bronze plaque and scroll for 
service to the general public through 
achievement in dairy industry. Mr. 
Fee was unable to be present to re 
ceive the award in person. 


Fee was cited specifically for “his 


many years of conscientious!y and 





fairly interpreting dairy laws and reg- 
ulations of the State of New York 
with the consideration foremost in 
his administration of the welfare of 
dairy farmers, consumers of milk, and 
dairy processors.” 

Outstanding students in dairy 
courses at Cornell also received awards 
of dairy science keys and $25 checks. 
In the 4-year course, the student 
chosen was William G. Hoffman, a 
junior, of Jamaica, N. Y. In_ the 
l-year course, Byron A. Schlag of 


Pittsburgh, Pa., was so honored. 


Hoffman has an average grade of 
83.87 for five semesters, is currently 
vice-president of the dairy club, a 
member of Ho-Nun-de-Kah and Phi 
Delta Epsilon, editor of the Cornell 
Dairy Science Yearbook, business 
manager of the Cornell Countryman, 
a member of the dairy judging team, 
and other associations. Next fall he 
will represent Cornell in the regional 
and national collegiate leadership 
awards of the Milk Industry Founda- 
tion. 

Schlag, who served as toastmaste: 
at the ceremonies in Clinton Hotel 
Wednesday night, has been active in 
the Dairy Science Club and _ other 
organized class activities, a willing 
student and laboratory assistant, ac- 
cording to the faculty. 
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Stirring the Cottage Cheese Curd 


By CALVERT R. WEBB 


OTTAGE CHEESE, like 
C many other food products, 

is dependent upon the 
manner in which it is cared 
for during the processing pro- 
cedure. Every step in the proc- 
essing of cottage cheese is a 
definite determining factor in 
the quality and yield of the fin- 
ished product. An example of 
such a step is the stirring of the 
curd during the cooking period. 
This particular step is too often 
regarded as a job of little im- 
portance and is left in the hands 
of an inexperienced or incom- 
petent person. By so doing, the 
steps that have preceeded stir- 
ring have been made ineffective 
and the quality of the finished 
product has been sacrificed. 


Two factors must be observed 
if the whey is to be drawn from 
the curd and a firm curd is 
produced. One is the rate of 
heating in the early stages of 
the cooking period, the other is 
the time lapse between the stir- 
ring periods. In dealing with 
these factors, a normal vat of 
cheese of the long set type can 
be cooked to reach 100°F in two 
and one-half hours. Naturally, 
the short set would take much 
less time because of the differ- 
ence of approximately 20° in 
the setting temperature. It is 
usually fair to assume that you 
can raise the cheese temperature 
about 1° every five minutes pro- 
viding the cheese is stirred every 
five minutes. If this cooking is 
accomplished in a rapid manner, 
the cheese is very likely to have 
some of the whey sealed on the 
inside of the curd. This pro- 
duces a soft, off-flavored cheese 
of low keeping quality. On the 
other hand if the curd is ne- 
glected and is not stirred every 
five minutes, the cheese along 
the sides and bottom of the vat 
will have a tendency to “mat 
up.” The separation of these 
“mats” invariably breaks up the 
curd, sacrificing appearance as 


well as yield. The stirring of the 


curd should be done very care 
fully during the early stages of 
the cooking period to prevent 
the breaking up of the curd. 
best 
done with a wooden paddle that 


This operation is perhaps 


reaches to the bottom of the vat. 
The stirring should be started 
15 minutes after the curd has 
been cut and should first con 
sist of just enough movement of 
the cheese to destroy the pattern 
that was made by the cutting 
knives. The movement of the 
cheese can be increased with 
the rise in temperature but nev- 
er to the point of the breaking 
up of the curd. Be careful of a 
swirling action as this will very 
often make a fine curd which is 
unattractive and reduces yield 
substantially. 


After the cheese has reached 
100°F, it may be assumed that 
all possible whey has_ been 
drawn from the curd. Therefore 
the only thing that is accomp 
plished by further cooking is the 
firming of the curd. The most 
important thing to remember is 
that the faster the cheese is 
cooked above 100°F the more 
often it must be stirred. The 
rate of heating and stirring can 
be substantially increased, pro 
viding they are increased in ac 
cordance with each other until 
the desired firmness of curd is 
reached. A normal vat of cheese 
that has reached 100°F in ap 
proximately two and_ one-half 
hours can be cooked out in one- 
half hour with the proper cook- 
ing and stirring. 

Every effort should be made 
to maintain the cube shape ol 
the cheese throughout the proc- 
essing procedure. The accom 
plishment of this aim assures a 
cheese of good quality and tops 
in appearance. 

Try using the clock as well as 
the thermometer on your cheese 


It may save you time and money. 
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The The nutritional value of cottage cheese is the au h olesome, 

g can first of five big reasons why this is a cottage 
, pro- cheese year. Cottage cheese is an ideal diet food balanced 

in ac -rich in protein and minerals, low in ealories nutritious food. 

until and carbohydrates. It helps whisk away pounds 
~ _ while supplying essential nourishment. 
“Heese 
in ap- The other four reasons are: (2) cottage 
e-half cheese is economical; (3) it’s appetizing; (4) 
none- | it’s versatile — can be used in any course of any COLORFUL MONO CUPS are designed with extra 
cook- | meal; and (5) it’s easy to merchandise. sidewall strength and horizontal flexibility. This 

Feature the nutritional value of cottage means jam-free filling operation and long-lasting 

made cheese. Get your outlets to promote cottage good looks right to the family table. Transparent 
at . cheese to ‘Waistline Watchers,” along with re- Monopane lids sell new cottage cheese combina- 
jenn lated diet items. It’s good business for everyone. tions on sight. 
ures a 
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Dr. Robert F. Holland and D1 
James C. White, both of the De 

partment of Dairy Industry at 
Cornell University, conduct thei 
question and answer column each 
month in the “Review.” Ques- 
tions should be addressed to 
either Dr. White or Dr. Holland, 
Department of Dairy Industry, 
Stocking Hall, Cornell Unive rsity, 
Ithaca, N. Y 


Cappy Flavor in Homogenized Milk 


QUESTION—As subscribers to the 
“American Milk Review,” we are 
asking for your advice on the fol- 
lowing matter. 


For the past three weeks we have 
been troubled on and off with a 
cappy or metallic flavor in our ho- 
mogenized milk. We are homogen- 
izing this milk at a temperature of 
135 °F. and pasteurizing it at 172°F. 
for 18 seconds with the high-tem- 
perature’ short-time pasteurizing 
system. 


We had some tin copper pipes 
between the high - temperature 
short-time system and our homo- 
genizer, but these were removed 
and replaced with stainless steel. 
However, this does not seem to 
have improved the situation as we 
are still receiving these complaints. 


We are not experiencing any 
complaints of flavors from either 
our regular pasteurized milk or our 
Jersey milk, which is pasteurized at 
a temperature of 164°F. for 18 
seconds. 


Would you be kind enough to 
assist us in trying to eliminate these 
flavors? 

F. E. C.: Providence of Quebec 
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ANSWER 
vou have given me of the flavor diffi- 


From the description 


culty you are having with your homo- 
genized milk, I suspect that it is due 
to the exposure of your product to 
daylight or, even worse, direct sun 
light. The fact that you are having 
no difficulty with your regular pas 
teurized milk would likewise indicate 
that the above is true. 


It is generally conceded that homo 
genization tends to prevent the de- 
velopment of the ordinary oxidized 
or tallowy flavor commonly found in 
uid milk 


product 


supplies, but leaves the 


more susceptible to some 


other off flavors. The so-called sun 
shine flavor is one of the worst of 
these. Milk processors should take 
particular care that homogenized milk 
is bottled with 


light as possible and is quickly stored 


as little exposure to 


in a cooler away from the daylight. 
Similar precautions should be used 
while the product is on the route truck 
Probably the greatest de 
terioration takes place after the milk 
Ordi- 
it is placed on the doorstep 


or Wagon. 


is delivered to the consumer. 
narily 
without protection and exposure may 
vary from a few minutes to an hour 
or more. Treatment of this sort can be 
relied upon to produce unsatisfactory 
flavors. 

Many milk distributors have re 
sorted to the installation of insulated 
cabinets on consumers’ porches where 
the milk may be kept cold and pro 
tected from sunlight. In some cases 
brown glass bottles have been used. 
These bottles will filter out the light 
rays that produce the off flavors and 
are very satisfactory for the prevention 
of the sunshine flavor in homogenized 
milk. They are credited with assisting 


in the preservation of the vitamin ( 
content of normal milk and with hel; 
ing to eliminate the ordinary oxidiz; 
Havor as well. Some dairies have ; 
stalled amber glass in the windows , 


their bottling room to eliminate har 


ful light rays during the period tha 


milk is exposed while on the filler ap 


conveyor lines. 


I would suggest that you make 
comparison between two samples ( 
your milk by exposing one to dire 
sunlight for about 30 minutes, whik 
the other is kept in the dark. A tast 
test should be made 24 hours later , 
wheth 
or not any differences have develope 


both samples to determine 
| suspect that you may locate t! 
source of your trouble in this mann 

If this does not solve your problem 
{ would greatly appreciate it if y 
would give me a more detailed des 
scription of your milk processing an 
handling methods. Perhaps som 
further clue could be obtained in this 


Way. 


Standards for Dairy Products 


QUESTION—Can you give us the 
minimal standards for the dairy 
products listed below: 


Whole milk Buttermilk 
Coffee cream Butter 
Whipping cream _ ice cream 


Thank you for your cooperation. 
C. W., New York 


ANSWER~—The standards for dait 
products will vary with different states 
and, since your business operates | 
New York State, we are 
your letter with the standards of th 
New York State Department of Agn 
culture and Markets of the Federa 


standards where they apply. 
Whole milk must contain at leas! 
3 per cent fat and 11.5 per cent tot 


solids. The law does not define coffe 


answers: 


cream or whipping cream, but does 
give standards for light, medium, a” 
heavy cream; these are respectivel) 
18 per cent fat, 25 per cent fat, an 
30 per cent fat. Light cream is us 
ually considered coffee cream 4 


cream with 35-40 per cent of fat * 


Please turn to Page 7: 
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Four.-Convicted in Jersey 
Milk Inspection Racket 





An attractive ven 
ture with the age old 
“fix” came to a dis- 


Cuclusive 


astrous end for two 


fratie New Jersey health 
officials, a lawyer, 
and milk broker on 











May 29 when a jury 


found all four as charged.” 
Ira Goodman, Deputy Public Affairs 
Director for the city of Newark, Rich 
ard F. Powell, Milk Inspector for the 
Newark Health Department, Isadore 
New Jersey resident and 
milk broker in New York, and Edward 
T. Miller, Newark 


charged with “conspiracy to extort.” 


“guilty 


Eisenstein, 


lawyer, were 
Their racket was simple; they revoked 
the right of certain firms to ship milk 
into the Newark market 
alleged infractions of the health regu- 
lations. 


because of 


Upon payment of a fee, in 
some cases as much as $10,000, th 


firms were reinstated. 


The golden bubble burst with dev 


asting finality when the jury brought 


52 


Myrick 


in its verdict. With the picture of a 
blubbering, broken hulk of what had 
once been a man, the scheme was re- 
vealed for what it was; a vicious at- 
tempt to use an office of trust to ex- 
tort 
enterprises. It 


money from legitimate business 


was a “shake-down,” 
made all the more nauseating because 
it prostituted the high concepts of 
honor and fidelity for the sake of a 
few pieces of silver. 

The case first came to public notice 
in May, 1950, when Dr. Kenneth 
Shaul, President of the Schoharie 
County Co-operative of Cobbleskill, 
New York, reported the “shakedown’ 
to the New Jersey 
The Schoharie case began on May 26, 
1951, when the Newark Health De- 
partment withdrew its approval of 
Schoharie milk. Since the Schoharie 
Co-operative was shipping a sustan- 
tial portion of its milk into the Newark 
market the suspension was a_ body 


Attorney General. 


blow. It cost the co-op about a thou 


sand dollars a day, according to Dr. 


Shaul. On May 29th, after w 
reached Dr. Shaul by devious chan 


| had 


nels, a check for $7,509 was delivered 


to a lawyer by the name of Edwa 


T. Miller in Newark. Thre 
and five minutes after the delivery , 
the check Schoharie Dairies was y 


hours 


instated. The physical conditions sy 
rounding the production and _ process 
ing of Schoharie milk were the sany 
as they had been when the suspensio; 
was invoked. The only thing that had 
happened was the payment of th 


$7,500. 


Dr. Shaul’s report to the Attorney 
General set in motion an investigatioy 
that quickly revealed other irregular 
ties. Queensborough Farm Products 
of Canton, New York, reported tha 
they were put back on the approved 
list after payment of $10,000. Coo: 
erdale Dairy Company of Skaneateles 
New York, found that $7,500 worked 
wonders with the quality of their mill 
in the eves of Newark Health Depart 
ment officials. 


Reinstatement for A Price 


In each case the pattern was the 


same. An adverse report by city 
Health Department inspectors on th 


milk of 


sulted in 


these three organizations 1 
a suspension of their per 
mits to provide milk for the city « 
Newark. Following the suspension 
their permits the dairies were in 
formed by grapevine telegraph that it 
might be a good idea to retain a pa 
ticular lawyer. In each case a contact 
New York milk 


broker by the name of Isadore Eisen- 


was made with a 


stein. The contact man, Eisensteit 
apparently explained the procedures 
necessary for reinstatement. The ma 


jor stipulation was always the pay 
ment of a sum of money to Edward 1 
Miller, 


ments were listed under the heading 


a Newark lawyer. The pay 


“for professional services rendered 
Once the payments had been mad 
two things happened; the dairies wer 
promptly reinstated and_ Eisenstein 
the contact man, received the bulk o! 
the money “for services rendered as 
Miller turned over at least 


$16,075 to Eisenstein. 


an expert.” 


As the investigation of the “shak 
down” proceeded along its tawdry patl 
it became evident that the “fix” could 
not have worked without the conni\ 
ance of Health Department personnel 
Richard F. Powell. one of the Newark 


inspectors who had named the adver! 
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report o! 


tive, was 


Schoharie Dairy Co-opera- 
brought under suspicion. He 
had called Dr. Shaul to tell him that 
the co-op The 
all was made at about 9:15 the eve- 
ning of May 29th. Dr. Shaul delivered 
the check to Miller at 6:10 the same 


Powell 


had been reinstated. 


evening. made his position 
worse by refusing to appear for ques- 
tioning before the Essex County pros- 
tor who had taken over the investi- 
gation from the Attorney General. 
Coodman, Deputy Public Affairs Di- 


rector, under whose jurisdiction the 


scu 


Health Department operated, was in- 
volved the 
could not have been made without 


because reinstatement 
his knowledge. According to his own 


testimony, delivered at the trial, he 
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ed that | {new of nothing that had been done He Collected . . . He Collapsed ... 
pproved | — between the time the dairy firms were 
we suspended and the time that they Newark’s Public Affairs Director. Not truth.” By September sufficient evi 
— were reinstated that indicated any unnaturally he tended to side with his dence had been gathered to warrant 
wae change in the conditions under which deputy. He insisted that the issue was bringing the case before a Grand Jury. 
- _ the milk was produced. What Mr. “clean milk.” The Newark Evening After hearing the evidence the Grand 
— Goodman said, in essence, was that News was moved to write, “Mr. Mor- Jury handed down indictments that 
the only thing that happened that was an (Public Affairs Director) will find involved Goodman, Powell, Miller, 
vice important was that somebody got it hard to counteract the facts in the and Eisenstein. Three charges were 
$7,500. hands of the Prosecutor. His depart- brought against the four men, conspir 
Was U ar ° . . , ° , P P 
nt 7‘ The investigation of the shakedown ment is clearly under fire and he acy to commit bribery and extortion, 
) ‘ity , ‘ or if ; - : 
, ¥ was not helped by the attitude of ought to cooperate in bringing out the conspiracy to commit bribery, and 
s on the , 
ions J | 
er yer 
““! | STAMSVIK ALL-STAINLESS STEEL FILTERS 
nsion ( 
vere in . . . . . . . . 
 aeih The PIONEER Multiple Plate, Horizontal High Production Filter in the dairy industry 
at j 
n a pat | The PIONEER in Filtration Progress ec 
. contact 
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e Eisen- Approved FIRST And still the only one-piece large diameter stainless steel 
ee filter plate. 
a FIRST And only multiple ridge plate that fully supports filter media 
cedures FIRST -Z-KLEEN center stand-pipe assembly 
The ma- FIRST To develop and use cotton and gauze pads of varying 
a le weights. A type of pad for every filtration purpose is 
ae pay produced, including filter papers and screens for use with 
ward T. | perforated supporting plates . | 
— FIRST IN-A-LINE multiple plate filter STAMSVIK All-Stainless | 
aie FIRST To develop and use upward flow of product through the a © 
heading | media to secure high production avoiding large heavier IN-A-LINE FILTERS 
ndered particles settling on and clogging the pads also available 
] —EeEeE——— = 
mn mad 
2 | @ LOWEST FIRST COST (Starting prices $160) 
saath @ LOWEST DAY-TO-DAY OPERATING COST 
senstein, | @ NO MOVING PARTS — FEWEST PARTS TO CLEAN Write for 
| 
bulk of stainless stee! 
lered as EXCHANGE ALLOWANCE 
at least to modernize your old filter 
' Shown are the maximum num- 
“ , ber of individual s n Be Se —- Ulli Sl eee eee ee eeee ' 
a \ a es pnp Send me details on your Exchange Allowance. : 
dry pat FILTER. Increase capacity 1 Tompany : 
x” Cc yuld merely by adding filter plates ; Your Name : 
all to a longer £. Z. KLEEN + Add ' 
eas! | STAND-PIPE. All parts usable SANITARY MFG. CO. oF Pittspurcu ; “2 
orsonne | for replacement in o'der Successor to Stamsvik Manufacturing Corporation : City pa ieee 2 
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conspiracy to extort. The first two 


' . 
charges were dropped during the 
course of the trial and the men were 
finaly convicted on the charge of con 


spiracy to extort. 


“For Services Rendered” 

The case came to trial on May 5, 
1951. Twenty-two days were occupied 
by the prosecution and the defense 
in presenting their cases. During the 
trial the defendants clung to their as- 
sertions that the money paid was 
purely a lawyers fee for “services ren 
dered.” The fact that Eisentein re 
ceived more than two-thirds of the fee 
was explained as compensation to him 
for his services as an “expert.” Lawyer 
Miller maintained that these 
cases were his first cases in the milk 
field he had to rely heavily on Eisen- 


since 


stein’s “advice.” Eisenstein was never 
able to demonstrate satisfactorily what 
happened to the money after he re 
ceived it. The inference, of course, 
was that it went back to the other 
members of the “conspiracy.” 


Both Goodman and Powell denied 
any knowledge of the money involved 
and insisted that they had simply been 
doing their duty as Health Depart- 
officials. Indeed, Goodman's 
lawyer in his summation declared that 
the Deputy Public Affairs Director 
was “a young and honest official who 
moved to stop the complacency that 
had been going on in the milk division 
f the Health Department for many 


ment 


vears.” The jury, however, disagreed 
with Mr. Goodman and found him 
“guilty as charged.” 

There are several facets of the affair 
that can be characterized only as 
naive or stupid. For example, Miller 
was paid by check. He endorsed the 
check and turned it over to Eisen 


stein. One can only wonder at the 
thinking that 
startlingly plain trail. The fact that 
such a short time elapsed between 


would leave such a 


the pavment of the money and the re 
instatement is another angle that must 
be viewed with some amazement. A 
little more than three hours after the 
money was paid, no alterations in the 
factors that brought about the suspen- 
sion having taken place, the Schoharie 
Dairy Co-operative was reinstated. 
What possible explanation could there 
be except that the money had done 
what the producers had not been able 
to do, namely; create a condition sat- 
isfactory to the Newark Health De 
partment. 

Possibly the part of the entire affair 
most difficult to understand is why 
the four individuals involved in the 
conspiracy entered into the venture 
in the first place. One hears all sorts 
of rumors in this connection, none of 
which can be tracked down and la 
belled as fact. Eisenstein is a wealthy 
man. He had no need for the money 
that the conspiracy produced. Good 
man had made an excellent start on 
a promising career in municipal affa‘rs 
and would undoubtedly have gone a 
long way had he been able to keep 
his hands clean. The action of Powell 
and Miller make a little more sense. 
One was a milk inspector, not very 
highly paid, the other was a young 
lawyer, who had apparently not made 
a howling success of his practice. Th 
deal probably looked like a chance at 
some easy money with little risk of 
detection. 

One rumor has it that the motiva 
tion was the need for a political pay 
off. The recent Kefauver 
tions have lent substance to 


investiga 
some 


this theory. The inroads gangsters 








playing king maker in municipal af 
fairs were bitterly demonstrated }y 
the Senate investigators. The shadow 
role of Costello in New York politics 
and Adonis in New Jersey was estat 
lished in its broad outline. Goodma 
Was a political appointee named { 
office by Public Affairs Director M 

an in 1949. The political « impaig 
that resulted in the appointment ; 
Goodman and his mentor Public Af 
fairs Director Moran was backed } 


gambler money, so the rumor n 
The time had come for the pay-off a 
the dairy business looked like a go 
source of revenue. 
A Man Is Broken 

Whatever the reasons behind th 
abortive attempt at extortion, the en 
was in keeping with the depressing 
nature of the case. The Newark Ev 


] 
I. 


ening News, reporting the trial. gave 
vivid picture of a beaten man 
“The 22-day trial came to a di 


matic close Tuesday when John § 
Barrow, jury foreman, announced, al 
ter three hours’ deliberation, “We fi 
the defendant Goodman guilty 
charged.’ 

“Goodman, who sat apart from fl 
other three defendants in a chair alo 
the rai! separating spectators from t] 
counsel table, began weeping silent! 

““‘We find the 
guilty as charged, Barrow contin 


‘We find the 


guilty as charged. 


defendant Powe 


Eisenste 
We find the d 
fendant Miller guilty as charged. 


defendant 


“These three, who sat in side-to-si 
chairs across the courtroom from tl 
jurv box, retained their composure 

“Max Mehler, associate counsel { 
asked that the jurv | 
polled for all defendants 


Court Clerk Alwah H. 


Goodman, 


Brown b 
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gan polling each of the 12 jurors for 


condoned, an assurance which has 


gether. 


But what can two different 

































Goodman. As each juror answered not been too emphatic in the past. jurisdictions get together on when the 904 
‘guilty,’ Goodman turned away from To all concerned it carried a warning one says “we can not increase any wet 
them and buried his head in_ his so plain that it needs no elaboration. prices” and the other says “we must In 
hands, his shoulders shaking. The A healthier moral climate in public have some price increases”? _ . 
polling continued, went on to the affairs is implicit in the verdict, one of A policy of adjustment was finally an 
Powell and Miller verdicts. Goodman the most heartening things that has agreed ne by the upper hierarch, oh . 
thie happened around here in a long time.” when certain of the Regional office ~ - 
“Undersheriff Kierstead went to his fa) became somewhat explosive in thei vee 
aid, rubbed the defendant’s neck mus- written and verbal comments on th, “7 
cles and put a comforting arm on his OPA AFFECTS OPS situation to the Washington offic na 4 ; 
shoulder. Sobs wracked Goodman’s Continued from Page 16) “Threatened shortages of supply’ lee 
frame. of “squeezes” had occurred to com- caused by price differentials at pro ing the 
Crumples to Floor pel issuance of Amendment 21 to ducer levels between markets became ing an 
‘i , GMPR which froze or rolled back the magic finding that could unlock which 
Before the Eisenstein polling be- witielin asiees to bidet Mach the price freeze. Certain limitations eal 
gan, Conlon suggested that Goodman nia ' “~ a “ail Siegen as to causes of difficulty and kinds , * . 
be helped from the court. Kierstead ~ an pe sope wate * and amounts of relief were imposed . 
assisted him to his feet but the 45 — upon the eight Regional offices jr i 
year-old former liquor salesman, his July and August passed and milk whose laps the problem was dumped ; on 
face ashen, crumpled to the floor. production declined seasonally. There The initial delegation of price adjust rane 
Four men carried him at shoulder began to occur increasing indications ment authority to the Regional offices ae 
height from the courtroom. A woman, of market disparities which were not proved inadequate and was widened 
crying audibly, and several others fol- serious during the spring and summer by Amendment 33 to GMPR (Novem- oy 
lowed him out.” flush production months. The GMPR iow 1942). Diversion of a market's yor 
The New Jersey case raises a num- provided adjustment machinery for milk supply to another market by rea- 0 
ber of questions. Perhaps the most individual seller squeezes but in fluid son of price difference was the only ot : 
important is, “What is to prevent this milk the difficulties were usually mar- basis for adjustment. Supply vale ' va 
sort of thing from happening in other ketwide. A separate adjustment pro- tenance was expressly disallowed as a ming 
markets?” The answer, of course, is, cedure had to be worked out for fluid basis except in small isolated markets wy 
that nothing prevents such a_ thing milk. By September 1, 1942, only five where an alternative supply was not aa ’ 
taking place in other markets except market adjustments had been made. available. Price increases of about 1 A ah 
the integrity of public officials and These were Front Royal, Va.; Good- cent per quart were generally mad at . 
the certainty of discovery and punish- land, Kans.; Ogden, Utah; Selma, Ala., during the winter of 1942 13. This ii a 
ment for those who contemplate such and New York City. Many requests corresponded well with the increas rte 
a venture. Neither is an iron clad for price adjustment were pending in value of milk for manufacturing yeni 
guarantee but of the two, the moral and had been held in abeyance pend- which occurred between March and field 
integrity and responsibility of public ing policy determination. This was October, 1942. Fluid cream was not be ille 
servants is the one best hope. one of the chief causes of criticism included in any of these adjustments triheste 
In an editorial entitled “A Hearten- of OPA. “Delay pending policy de- A general adjustment of fluid cream | gag j 
ing Verdict” the Newark Evening termination” and in the meantime prices was made by the national OPA decisic 
News expressed what must be the “send us more detailed information” office following issuance of Conserva lems 1 
sentiment of law abiding citizens. and a little while later “further in- tion Order M295 by the WPB on No- a prod 
“The jurys verdict is a solid blow in formation will be necessary.” State vember 25, 1942. (19 percent fat not a: 
defense of honest government. It of- milk control agencies were alienated maximum on fluid cream sold at re- } argum 
fers assurance that extortion by pub- without exception in spite of some tail) in Amendment 2 to MPR 280 ifficial 
lic officials and bribery will not be earnest efforts on both sides to get to- and Amendment 77 to SR14 of GMPR situati 
at leas 
a pro 
VITAMINS aT a ‘@) | Ss t Nw NicKeL 9 
STEFL ALLOY hi 
Big Savings — 
LINE ; 
FOR WHOLE MILK eine” wees FILTERS nature 
F-L CO-AD Vitamin D ficial 
900 «.c. bottle sufficient to fortify 180,000 quarts if the 
at 400 units per quart. Guaranteed. In case lots 
of 4 at $17.50 per bottle. ad a 
In case lots of 12 at $17.25 per bottle. Thi 
one on, sree for Wiring (A 3,0, fe COTTAGE CHEEEE ond lic 
COMPARE PRICES — ORDER TODAY States 
F. O. B. Laboratory OPA ‘ 
FLAVOR-LINE. INC. ti ate 
845 South Wabash Avenue Chicago 5, Ill. L. C. THOMSEN & SONS, INC., KENOSHA, Wis. Price 
Sanitary Equipment for the Processing Industries istrato 
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juced cream prices propor- 
educed fat test. 


which re 
tionate to 

In the OPA had 
heen looking on grimly while Class I 


meanwhile, the 


and Class II prices were increased in 
markets under Federal Milk Orders. 
The legal eagles had discovered in 
mid-1942 that a Federal Order re- 
quired the signature of the President 
and lower echelon lawyers proposed 
to evade the Section 3 exemption of 
Federal Orders in EPCA by request- 
ing the President to refrain from sign- 
ing any Federal Order amendments 
which increased Class I prices. High- 
er echelon OPA officials rejected this 
approach but they were unhappy 
about the Federal Order exemption 
which, they thought, would spell 
trouble for OPA in the future. When, 
therefore, several of the State Milk 
control agencies ordered increases in 
producer prices and at wholesale and 
retail in January, 1943, the OPA de- 
cided to act. Policy-wise it was felt 
that a nationwide freeze on producer 
Class I prices would (1) isolate the 
, Federal Order markets and therefore 
make it possible to bring some pres- 
sure on the War Food Administrator 
to go slow on Class I price increases, 
2) bring an uncontrolled price sector 
under control, (3) serve definite notice 
on State milk that 
they were out of business since an 


control agencies 
overriding authority had entered their 
field, (4) ease what would otherwise 
be illegal squeezes on fluid milk dis- 
tributors margins. The working level 
staff in OPA did not this 
decision for they knew that their prob- 
lems would be vastly complicated by 
a producer price freeze, and they were 
not as impressed with the strategic 
arguments as 


welcome 


were the upper level 
officials. Tactically they felt that the 
situation could be handled successfully 
at least for some time further without 
a producer price regulation. MPR 
329 was effective early in February 
at highest January producer prices 
The order carried the reluctant sig- 
natures of War Food Administration 
officials who knew that the Director 
if the Office of Economic Stabilization 
had approved the action. 


This is as good a point as any to 
discuss the relationship of the United 
States Department of Agriculture to 
OPA and of both to the office of Eco- 
nomic Stabilization. Congress, in the 
Price Act had made the Price Admin- 
strator and the Secretary of Agricul- 


August, 195] 


ture jointly responsible for price ceil 
ings on agricultural commodities. This 
insured a vigorous struggle between 
the two agencies. No provision for 
arbitration between the two agencies 
was provided in EPCA. On October 
13, 1942, the Office of Economic Sta- 
bilization was created by the Presi 
dent to “develop a comprehensive na- 
ional economic policy on price, wages, 
The Director 
was empowered to issue directives on 


and related matters.” 
policy to the Federal agencies con- 
cerned. The Director of OES did not 
attempt to construct a broad policy 
structure with broad positive directives 


to OPA and to Agriculture. Rather 
did this office act as a referee on spe- 
OPA 


Agriculture as these arose in connec- 


cific differences between and 
tion with price, production, and pro- 
curement actions. On Sept. 1, 1942, 
the New York City Class I price rose 
20 cents per hundredweight. 

On Sept. 7, OPA was preparing a 
price increase order when the Presi- 
dent sent an urgent message to Con- 
gress calling for tighter price controls 
with particular reference to agricul- 
tural commodities. It was thought un- 
wise to raise milk prices, Class I and 
retail, in the great city by executive 
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the facts now. No obligation. 
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action while calling for tighter controls. But tho Class | 
rise was a fact which could not practically be reversed, 4 
subsidy was decided upon as the only way t of th 
impasse and thus the selective subsidy program on fluid 
milk financed by CCC was begun. In November th, 
Duluth-Superior program was begun. This tvpe of sub 
sidy was disliked by all concerned. It was withdrayy 


January 1, 1943. 


The selective subsidy program was not dead, hoy 
ever. It needed only the right set of circumstances to put 
During March, 1943. OPA an 
Agriculture had agreed that certain Class I price increases 
should be made in Philadelphia, Baltimore and Washing 
ton about the first of April. On April 1, a joint press re- 


it back in business. 


lease was issued and OPA began drawing up a price orde; 
But, on April 8, Executive Order 9328, the “Hold the Lin 
Order” came out and Byrnes, OES Director, said “No 
price increases in these markets. Subsidies instead.” 


No further price increases of any consequence «& 
curred on milk in the spring and summer of °43 but as 
fall approached milk production declined more than sea 
sonally. Feed and labor costs were up and _alternatiy 
livestock products were attractively priced. Agricultur 
objected to subsidies in small markets. On August 2] 
OES Director Vinson issued the directive sought by OPA 
known as the Vinson directive. (Vinson had succeeded 
Byrnes as OES Director. Byrnes was now Director of 
War Mobilization on a higher plane.) This instrument 
directed OPA to raise prices where necessary in small mar 
kets only (25,000 pop. or less) where local price discrep 
ancies threatened serious shortages in essential milk sup 
plies. The directive specifically prohibited use of pric 
increase to encourage milk production. A general subsidy 
program was developed and put into operation on Octo 
ber 1, 1943. This program continued until June, 1946. 


During 1943 and 1944, Agriculture and OPA rn 
peatedly discussed the desirability and method of estab 
lishing specific dollars and cents ceilings on fluid milk 
and cream at wholesale and associated specific produce: 
prices. OPA thought the Agriculture proposals too loos 
and liberal on prices and Agriculture thought OPA too 
stiffmecked and unimaginative about small price increases 
in small towns which were not included in any Cost of 
Living Index. An agreement was finally reached in th 
fall of 1944 but OPA was very slow in effectuating it and 
never did carry it out completely. 


Lawyers Wanted to “Make Policy” 


At this point, we might look at the position and 
influence of the lawyers in OPA. Until he left the OPA 
David Ginsburg, Chief Counsel, was Leon Henderson's 
most influential adviser. The administrtaive organization 
in OPA provided straight line authority down through the 
legal hierarchy all in the Legal Division, headed by th 
Chief Counsel and responsible only to Henderson himself 
\ lawyer at the working level could not be ordered by a 
section chief, branch chief or division chief to prepare 4 
price order because the operatnig executives had no such 
authority. The lawyers soon became imbued with the 
desire to “make policy.” It was being done at the top 
Why not at all levels? A bitter struggle for authority soon 
began and continued, in some degree, throughout thi 
entire life of OPA. Rightly or wrongly some of the lawyers 
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oncluded that the people in OPA, with a busniess back- 
Class | ound, were not as determined to halt inflation as were 
i} 8 


a the lawyers themselves. Moreover, many of the lawyers, 
OF the 


lacking business experience, were free of worry about 
rh Alui practical operating problems. In some cases, this reflected ' OU 
nber ’ os / - ; 
r th blind refusal on the part of the lawyers to consider some 


Oo lh . ‘ 
= te yractical difficulties faced by business. In some cases, 
ithe , : ~ 
7 there were instances of sympathy and softness on the part 


{ some business people. By and large the most frequent 
id, how. | und bitter disputes occurred at the lowest working levels 
'S to put | where broad policy was not a factor and where inferences 
PA an lrawn from incomplete information could and did diverge 
Nncreases widely with no factual court of appeal available to recon- S | 
Vashing cile the differences between the business specialists and 0, @ 


ress re- their counterparts. At higher levels the price and legal 
‘e order ficials got on rather well together. 
the Lin: 


Much of the early delay in OPA action was due to 





uid No indecision and failure to formulate workable policies when 
- they were needed. But much delay also was due to refusal 
nce 0 . toot dragging by lawyers who, if they could not stop 
| but as a price increase, could at least delay its issuance for a 
1an seg substantial period. Prentiss Brown (Henderson's successor) 
ernative ibolished the Legal Division as a separate entity and gave 
‘icultur lepartment and division heads full authority and responsi 
rust 2] bility. This helped a lot but the lawyers were an ingenious 
yy OPA sroup. The Hold the Line Order of the President issued 
cceeded m April 8, 1943, rescued the lawyers and largely nulli- 
ctor of fied this action. As a result of the language of the Hold 
trument the Line Order every price action became a matter of 
all mar legal determination and the influence of the legal staff 
discrep hecame even stronger. 
ik sup This situation was not serious when a margin case 
pric involving analysis of profit and loss statements and _ bal- 
subsidy ice sheets was concerned but it was a very serious prob- 
n Octo lem in many if not most of the producer price adjust 
19.46. ments where profit and loss analysis was impossible. By 
PA vr ind large OPA tried to handle producer and resale adjust 
F estab nents together as industry does. Delay on one meant de- 
id milk lay on the other. 
roducei What kind of judgement should be rendered on the job LOOK FOR THESE MONEY 
0 loos which OPA did on fluid milk price control? There were 
PA too good and bad sides. The OPA nearly drove some fluid 
creases ilk industry people to the verge of desperation by its SAVING ADVANTAGES 
Cost. of indecision, delay, or stiffnecked obstinancy in some small 
in th matters. But in the large some good points can be made. 
it and rhe industry in general prospered under OPA regulations. 2S Less Bottle Breakage 
Maximum price control was not used as club to force the . “ 
‘ industry to adopt practices which it did not want to adopt. e Less Refrigeration Cost 
Fluid a — sige gem sales volume expanded ° Less Transportation Cost 
m and very substantially during the war years, far more, fo ‘ 
» OPA example, than its most optimistic members would have & Less Weight — Easy Handling 
erson s predicted early in 1942. Some interference with customary . 
ization home-store differentials occurred but this was in only a e Longer Life vin and Many More 


. Aa! . . " 
gh the lew scattered instances. Product and grade differentials Dollar Saving Features Built-in 


by the were substantially unaltered. 


imself + , :, ;' 
ihn he experience of maximum control was trying both Manufactured by 


pare lor the industry and the OPA. Past experience would seem * E. Fale éfe)\'| CO., INC, 


per to indicate that if we are to continue under maximum 

0 such ‘ iene teh 

th the price control for an indefinite period, the industry would DES MOINES, IOWA 
} . ° nal 

be well advised to make some of its thoroughly experienced 








oe ? ind capable personnel available to the OPS. It will pee eee aw 
apable personnel available to the 2 will pay 
fg dividends in an efficient workmanlike control program REYNOLDS METALS COMPANY 
pie insofar as the working levels are concerned. LOUISVILLE, KENTUCKY 
A 
eview mee, 1951 59 











SUGGESTIONS FOR SALESMEN 


ine : Ice 
make your Terminating the Interview ee 


By Frank Gray ceed by 
B F A LIST WERE COMPILED ot the seven deadh York Ci 
CHERRY" URRELL | sins of salesmanship, we feel certain that boredom James \ 
| would be included. When calling on people it js New Yo 
REPRESENTATIVE so easy to drift into irrelevant discussions, er to in tennial ' 
dulge in personal reminiscences. The customer may | country. 
" listen politely, but the chances are he is stfling Ho 
% Our Cleaning mental yawns. And the chances are he will find some _ | up dran 
excuse to avoid a repetition of a tiresome interview, 
Sometimes the prospect or customer is at fault. 


Consultant There are people with more time than business on 


their hands who welcome the salesman as an audi- 
ence of one. The salesman’s time is his greatest 
asset. His working hours must be productive, if his 
earnings are to be maintained. He must avoid wast- 
ing the time of people on whom he calls, and allow- 





ing them to waste his time, if he is to maintain a 
good batting average. 








It is hard to draw a definite line on matters | | 
such as this. Good judgment is involved. The ex- | | 
perienced public speaker always senses whether or 
not he is holding the interest of his audience. The 
salesman must develop the same sense. There are 
always symptoms. A person who is bored usually has 
little more to say. He may start fidgeting in his 
chair, playing with articles on his desk, looking out 
of the window, or he may start looking at his watch. 











Regular, thorough cleaning of your process- When the salesman sees these clues to boredom, he a 
ing equipment is essential if plant efficiency can be pretty sure he has over-stayed his welcome. | 

is to be maintained. But, improper cleaning If a salesman plans his work properly, he will 

solutions may actually be lowering efficiency, have no time to waste during business hours. There | tn 
shortening the useful life of your equipment are occasions, of course, when relaxation is in order—_ | ways 
. . . poor cleaning practices may be wasting at luncheons, on the golf course, at conventions and 

valuable man power. other gatherings—but seldom in places of business. 


; Men who waste time usually don’t buy, and sales able “ 
Your Cherry-Burrell representative knows dietary 


men who waste time usually don’t sell. 
machines and processes. He stands ready to 


f | feature 
A good axiom in selling is: “If you can’t sell 











act as consultant on your cleaning problems. Z | “ice cr 
; ‘ your product, at least sell yourself.” In other words, a be 
You can rely on his advice because every : . 

ain ti aceite tac tie B 1 make a friend, leave the door open for a call back. 

— same a es ee ee . Few sales of any consequence are made on the first C 

long experience and research in every phase contact. This is particularly true of jobbers and deal- pore ' 

of equipment cleaning. He can help you choose ers who like to get acquainted with the men they | { — 

from a full line of washing compounds the are dealing with as well as the products they are ms » 

one best suited to your needs —and at the selling. You can’t make a friend by boring him rnc 

lowest cost. to death. ieed, 

vices, 

Call your Cherry-Burrell representative to- A great deal of attention is given in sales edu- Border 

day. He can help you establish a complete cation to the opening of the interview—how to in- | of the 
and effective program of Planned Maintenance troduce yourself and your product to the best ad- 
to protect your plant, production and profit. vantage. Too little attention is given to the technique 
of closing the interview. We once heard said of an 

advertising man “that fellow certainly knows how 1 

CHERRY-BURRELL CORPORATION to get in and out of an office.” We happened to has pr 

General Sales and Executive Office: know this man personally, and recall that he always Congr 

427 West Randolph Street, Chicago 6, Illinois terminated an interview on a note of interest—always it has 

Milk and Food Plant Equipment and Supplies rose ¢ — ic; a . ave, ae 

FACTORIES, WAREHOUSES, BRANCHES, OFFICES OR DISTRIBUTORS rose at the psychologic ul time and took his leave direct 

AT YOUR SERVICE IN 56 CITIES courteously and without delay. Consequently, he 1 

Veentttithee wa gid Mla was never suspected of having time to waste. Ruber 

friend 
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ICE CREAM FASHION SHOW 


Ice cream fashions of the day—dietary fashions, that 
were presented June 26 in a unique “style show” spon- 
—_ by Horton’s Ice Cream at the Essex House, New 
York City. The event marked the 100th anniversary of 
james Madison Horton’s entry into the dairy business in 
New York City, as well as the ice cream industry's cen- 


wennial which is being observed this year throughout the 
country. 


Horton’s Ice Cream Centennial Fashion Show pointed 
up dramatically how ice cream, once a rare delicacy avail- 





To mark the one hundredth anniversary of Horton’s and the Ice 

Cream industry, the company held a fashion show featuring new 

ways of serving ice cream. As shown above this model sports a 
tray of appetizing cones in the latest fashion. 


able only to the fashionable, has become the height of 
dietary fashion with Americans of all ages. The show 
featured new and delightful food creations ranging from 
“ice cream a la ice cream” to combinations of ice creams 
and fruits now so plentiful on the market. 


Climax of the Horton Fashion Show was a parade of 
new easy-to-make ice cream dishes displayed on colorful 
garden carts. Lovely models in white sheath dresses with 
bouffant overskirts in strawberry, vanilla and chocolate 
colors wheeled in the “ice cream fashions of 1951.” Rachael 
Reed, director of the Borden Company's Consumer Ser- 
vices, acted as fashion Milton Fairman, 
Borden’s public relations director, outlined the progress 


commentator. 


of the industry since its founding in 1851. 
* 
CHEDDAR CHEESE CONTEST 


The National Cheddar Cheese scoring contest, which 
has proven a popular feature of the National Dairy Cattle 
Congress at Waterloo, Iowa, will be held again this year, 
it has been announced by Win Hanssen, public relations 
director for the internationally famous organization. 

The cheddar cheese contest was won last year by 
Ruben B. Price of Mohler, Oregon, and has featured a 
triendly rivalry between the states of Wisconsin and Ore- 
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4, Manager Dairy Division, 


. Woo : 
says LaMar J owoc, Wisconsin 


Pabst Farms, Oconom 














Mr. Wood sums up why he recommends and sells Lo-Bax to his 
producers in these words—“I sell Lo-Bax because it’s fast-dissolv- 
ing, quick-acting and our producers like it.” 

You're right, Mr. Wood. Dairy farmers go for Lo-Bax in a big 
way. They know that a fast-dissolving, quick-acting Lo-Bax chlo- 
rine bactericidal rinse is the easy, economical way to sanitize cans, 


pails, equipment and utensils effectively. 


lo-Bax Chlorine Bactericides 


Now available with or without a wetting agent 


penetrating action is desirable. Kills bacteria fast 
—rinses freely—leaves no calcium deposits—no off 
odors. Exceptionally smooth and easy on milkers’ 
hands and cows’ sensitive teats and udders. 


Lo-Bax Special —Contains 50% available chlorine in dry, 
free-flowing form. Dissolves quickly in water, hard 
or soft, hot or cold, to make clear, fast-acting rinse 
solutions. Harmless to cows’ udders and milkers’ 
hands. 








Stock and use these Lo-Bax Chlorine Bactericides in your 
plant—recommend them with confidence to your producers. 
Write today for full information. Mathieson Chemical Cor- 
poration, Mathieson Building, Baltimore 3, Maryland. 
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RETURNLINE 
CAN WASHER 


FEATURING A 150° 
DUMPING ARRANGEMENT 


Y THESE FEATURES 


Partition separates cleaning from sterilizing stations. 
Saves costly space. 
Provides maximum 
outgoing cans. 
Eliminates necessity for separate reject conveyor. 
Completely accessible for cleaning and adjusting. 
All controls within easy reach. 


KENDALL-LAMAR CORP. 


POTSDAM, NEW YORK 
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will aid 
*% Firm — even 


coagulation 


%* Uniform 


ye expulsion of 


Cortese 






whey 


%& Rapid firming at 
low temperature 


% Minimum matting 


% Smooth — meaty 
finished curd 


3 
ES 





% Clean, sweet 
flavored cheese 


YNIFORMEY ei ABLe 


For ease of manufacture and the highest possible degree of uni- 
formity in the qualities of your cottage cheese, use “HANSEN'S” 
Cottage Cheese Coagulator. A scientifically prepared coagulating 
agent, combining rennet and soluble calcium salts. Accurately 
standardized and reliable keeping quality. Aids in producing a 
firm curd of desirable body and texture. Outstanding in value. 


CHR. HANSEN’S LABORATORY, INC. 


9015 W. MAPLE STREET, MILWAUKEE 14, WIS. 
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gon during the past decade. Wilbur A. Stewart 
wood, Wisc., won the event during the 1948 
shows. 


Green 
d 1949 


The National Dairy Cattle Congress, which wil] he 
held September 29 through October 6, will again offe, 
cash prizes and certificates to the winners. All p irticipants 
receive market price for their cheese, minus the transpo, 
tation charges, regardless of where they plac 


Plans call for the cheese to reach Waterloo by Mor 
day, September 24, several days in advance of the ope 
ing dates. The show this year is the site of th officia} 
Holsteiy 


and Jersey breeds as well as the Regional for the Ayrshire. 


national shows for the Brown Swiss, Guernsey 


Premium lists and entry blanks are available upon 
request. 


SURVEY SHOWS HOW MILK IS USED 


rhe importance of milk in the daily diet of growing 
children is again emphasized in the results of a Hom 
Making survey conducted in April of this year by the 
Home Makers Guild of America for the Owens-Illinois 
Glass Company. 


Among other findings pertaining to consumer think 
ing on subjects relating to home making, the survey showed 
that 8 out of 10 families with children report using | quart 
or more of milk per day, or the equivalent in other dairy 
foods, in the feeding of each child in the family. 


At the same time 81% of the families report the us 
of 1 pint or more of milk, or the equivalent in other dairy 
foods, for each adult per day. 


Replies on types of milk used in the home show that 
55% use fresh regular milk, 52% fresh homogenized milk 
48% evaporated milk, and 18% powdered milk. Percent 
age totals indicate that in many homes more than on 
type of milk is used for specific purposes. 


In view of the newness of powdered milk, it is inte: 
esting to note that 48% of the families who use this typ 
of milk do so in powdered form, while 20% re-constitute 
it to fluid form, and 32% use it both ways 


Of the consultants who have used powdered milk ii 
both powdered and re-constituted form, 57% think the 
powdered form more convenient and 43% believe the r 


constituted form to be more convenient 


Looking into the effect of the home freezer on ice 
cream sales, the survey shows that 85% of the home makers 
who have home freezers buy and store ice cream in the 
home freezer for convenient use. Preference of contain 
sizes for their greatest convenience is as follows: Gallons 
39%, pints—27%, one-half gallon—25%, quarts—24%, 5 gallon 


2%, Dixie cup—2%, and bars—1%. 


Efforts of practicaly all families to reduce, in som« 
way, present high living costs seems likely to create addi 
tional demands for cheese and cheese products, the surve) 
indicates. Among the large group of home makers who art 
trying to economize by reducing their meat purchases 
36% reported that they had been buying cheese to supple 
ment their reduced meat consumption 
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Results of the Home Making survey, outlined in the 


frm of a printed report, are based on a return of 955 
‘ompleted questionnaires out of a mailing to 1.000 con- 
uitants. Consultants represented a cross-section of Amer- 


can home life as shown by government statistics, with 
ication of consultants paralleling distribution of popula- 
tion by state and city size according to the Census Depart- 
ment’s 1948 estimate. 

& 


ADSA ELECTS THREE OFFICERS 


Ballots of members of the American Dairy Science 
\ssociation mailed to Secretary, P. R. Ellsworth, The Ohio 
State University, Columbus, Ohio, have elected H. B. 
Henderson, University of Georgia, Athens, Georgia to the 
Vice-Presidency of the Association. 

E. J. Perry, New Jersey State College of Agriculture, 
and I. A. Gould, The Ohio State University, Columbus, 
Ohio were elected to Directorships. 

Former Vice-President, H. A. Bendixen, State Col 
lege of Washington, Pullman, Washington, by rules of the 
\ssociation, was elevated to the Presidency this year. 


The new officers of the Association are widely known 
for their contributions to the manufacturing, production 
and extension branches of the Dairy Industry. Vice-Presi 
dent, Henderson is Chairman of the Dairy Division, Uni- 
versity of Georgia, Athens, Georgia. A graduate of The 
University of Tennessee, he received his Master's degree 
at The University of Vermont. After serving on the staff 
{ the University of Vermont and the University of Ten- 
nessee he went to Georgia where he has been Division 
Chairman since 1950. He has served as Director of the 
American Dairy Science Association and as Secretary, 
Vice-President and President of the Southern Division 
\.D.S.A., as well as holding membership on numerous 
ther committees. Henderson is presently a member of 
Dairy Industry Society, International. 

Director I. A. Gould, is Chairman of the Dairy Tech- 
nology Department, The Ohio State University, Columbus, 
Ohio. He received his degrees at West Virginia Univer- 
sity, Michigan State College and the University of Wiscon- 
sin. Prior to assuming the Department Chairmanship at 
Ohio State, Dr. Gould was on the staff of the University 
{ Maryland. He has received the Borden Award from 
the American Chemical Society and is author or co-author 
i more than seventy-five Technical publications. His ser- 
vice to A.D.S.A. includes Secretary of Manufacturing Sec- 
tion, Member of the Borden Award Committee and Asso- 
ciate Editor of the Journal of Dairy Science, official Asso- 
ciation publication. Gould has also served on the A.C.S., 
Borden Award Canvassing Committee and on the Food 
Industries Award Committee, I.F.T. 

Director, E. J. Perry, Extension Specialist in Dairy 
Husbandry, New Jersey State College of Agriculture, re- 
eived his degrees from Pennsylvania State College and 
Columbia University. His work has taken him to Penn- 
ylvania, West Virginia and Denmark. Perry has served 
as Editor of “The Artificial Insemination of Farm Animals”, 
’s consultant for the Purebred Dairy Cattle Association, 
Chairman of the A.D.S.A. Extension Section and as Chair- 
man of the Breeding Committee of the A.D.S.A. Perry, as 
well as Gould, will serve as Directors of the Association 
until June 1954. 
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, Anniversary 


Today, more than ever, you can 
look to 


TOLEDO 


to guard your costs better! 





Avoid waste ... avoid losses through 
careless handling of milk and other 
dairy products! Tighten your control MILK RECEIVING 
at every step! See that you have up-to- — 
date scales—and enough scales — 

throughout your milk plant. Look @ 
into the advantages of Printweigh in ae 
stopping losses that originate through | 
human errors. Whatever your prob- y 
lems in milk receiving and other (¢ KP 
dairy weighing operations... there’s ; 
a modern Toledo to do the job with ut- E ~ 
most accuracy, speed and dependability. 

Today in your community you'll 
find Toledo as near as your phone; 
Toledo sales and service offices in 
more than 200 cities ready to help you 
in the selection or maintenance of 








———2> 


2 : PRIN 
scales vital in guarding your costs. oe 


Write for a copy of our 30th Anniversary brochure . . . 
helpful information on Weight Control. 


TOLEDO SCALE COMPANY 


TOLEDO, OHIO... Todo Scale Company of Canada, Ltd., Windsor, Ontario 


HEADQUARTERS FOR SCALES 
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AT THE TURN OF THE CENTURY 


The great moment in Marconi’s career came on Decem- 
ber 12, 1901, when, in Newfoundland he received the 
historic three Morse ‘“‘dots” across the Atlantic. 


In March of the same year that this event took place, 
Benjamin P. Forbes started in the chocolate business 
as the ‘Forbes Chocolate Co.”” FOR 50 YEARS the name 
FORBES has been identified with quality and flavor. 
CHOCOLATE MILK, made with FORBES, has... 


@ A TRUE CHOCOLATE FLAVOR—NO BITTERNESS 
@ FLAVOR KEPT IN SUSPENSION—NO SEDIMENT 
@ FORTIFIED WITH PURE VANILLA PLUS VANILLIN 
@ CONVENIENTLY PACKED—ECONOMICAL TO USE 


Write or wire for a FREE sample and compare 
it — or better still, send us a trial order. 


The BENJAMIN P. FORBES CO. 


2000 WEST 14th ST. e CLEVELAND 13, OHIO 

















Its the Handy Way 


M ureuep thousands of Seal-Leaks users to-day 

wear smiles of value-received satisfaction because the 

Seal-Leak-way-to-order is so unbeatably easy! 
Your regular jobber supply orders do the trick 
You know him. He’s handy by. Probably sold 
you your equipment. You can depend on him 
Your Seal-Leaks come along promptly with the 
other goods he ships you. And you save an extra 
monthly check, and that extra account on your 


books. 
In every size and shape An 
Special styles and thicknesses pron 
mail the jobber your sample 


Ask your Jobber for SEAL-LEAKS by Name. 


exact fit always 
ptly to order - 


The —<-he 


= <n eee = 


UNIVERSAL NAME 
IN GASKETS 


BEAVERITE PRODUCTS. INC. 
Beaver Falls. New York. U:S-A° 
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COLORADO HOST TO SANITARIANS 


Four Day Meeting to Hear Report on Cicaning 
and Sanitizing Permanent Pipeline Insta!iations 


The International Association of Milk and food Sap 
tarians will hold their annual meeting at the Hotel Co 
rado in Glenwood Springs, Colorado on September 2 

| 27, 28, and 29. According to K. G. Weckel, ; 
the association, an attractive program, touchi 
wide variety of sanitation problems, has been 


sident 

S upon; 
arranged 
An entertainment program for the ladies as well , 
| for the entire group, is being planned by the Colorag 
| members of the association, and by the dairy and fy 
| industries of the State. Room reservations may be mad 
directly with the Colorado Hotel. The complete progra 
| is printed below. 


PROGRAM 
Food Section Meeting 

“The Sanitary Control of Groceries, Meat Market 
Delicatessens and Other Retail Food Establishments 
~Tim Sullivan, Indiana State Board of Health. 
“The Food Equipment Standards Program of the Ng 
tional Sanitation Foundation’—Charles L. Senn. p, 
partment of Health, Los Angeles, California. 


3. “Report on a Study of Methods of Evaluating Fox 
Handler Training Techniques’—R. L. Tarbett, Cal 
fornia State Department of Public Health. 

“The Need for Establishment of Standards in Baker 


Sanitation”"—Edward L. Holmes, American Institut 

of Baking, Chicago. 

5. “The Sanitation Program of The Food Canning Indu 

try’—J. Russell Esty, Western Research Laboratories 
National Canners Association, San Francisco, Cal 








fornia. 
| 6. “A Performance Test tor Evaluating the Effectivenes 
of Jet-Type Dishwashing Machines”—Dr. W. L. Mall 
man, Michigan State College. 
| 7. “The Food Handler Training Program of the U. $ | 
Mavy”’—Lt. Fred E. Stewart, Washington, D. ( 
8. Poultry Sanitation Panel—“Discussion of the Problen 


of Poultry Sanitation, Inspection, Grading and Plan 
Sanitation” by representatives of Federal, State an 
City Governments, Industry and Professional Men 
bers: 

Evan Wright 

A. F. Bell 

Gilbert Swanson 

Dr. C. A. Brandly 

Dr. Raymond Helvig 
C. D. Trambold 

J. K. Kirk 

A. H. Fletcher 

Dr. Robert Anderson 
Dr. Ralph Hendershott 
Dr. Oscar Sassmar 

W. J. Termohlen 

Dr. Martin Baum 


lopeka, Kansas 
Louisville, Kentucky 
Omaha, Nebraska 
Madison, Wisconsin 
Washington, D. C 
Camden, N. J. 
Washington, D. C 
Trenton, N. J. 
Denver, Colorado 
Trenton, N. J. 
Trenton, N. J. 
Washington, D. C 
Washington, D. C. 


Y. “Three A Standards from Viewpoint of the Dai 
Industry”—E. H. Parfitt, Dairy Industry Committe 
Chicago. 

“Role of Plant Vincent \ 


10. Fieldman in Sanitation” 
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Kiser, Hoosier Condensed Milk Company, Bluffton, 
Indiana. 

“Quarternaries and Chlorine in Udder Washing” — 
Dr. P. R. Elliker, Oregon State College, Corvallis, 
Oregon. 

“Cleaning and Sanitizing Permanent Pipeline Installa- 
tions —Dr. W. H. Haskell, Klenzade Co., Beloit, 
Wisconsin. 


“National Program on Interstate Milk Shipments trom 


Viewpoint of Receiving States’—M. L. Raines, Texas | 


State Department of Health, Austin. 

“New Developments in the Fluid Milk Industry”— 
George Shadwick, Beatrice Foods Corporation, Chi- 
cago. 

“State Approval Program for Laboratories” —J. C. 
McCaffrey, Illinois Department of Public Health, 
Chicago 

“Coordination of Health Department and Agriculture 
Department Programs’—Paul Swisher, Commissioner 
of Agriculture, Denver. 

“Virus Diseases and Animal Diseases Transmissible to 
Man”—Dr. Carl Meyer, Hooper Foundation, Berk- 
eley. 

“Professional Education of the Sanitarian’—Dr. Sam 
Hopper, Department of Public Health, Indianapolis. 

“The Sanitarian in Public Health”’—Milton M. Miller, 
University of Denver. 

“A Sanitation Study of Fountain Mixed Milk Drinks” 
—F. H. Fiske, Sanitation Division, Denver. 

Business Session, Report of the Committees. 

There will be a relaxation period during the meetings 
to enable participation in the natural beauties of 
the area, plus special entertainment following the 
evening dinner. 

Meetings will be held by all Committees of the Asso- 


ciation, and by the Council of the Affiliate Organiza- 
tions of the Association. 


ca 
MOJONNIER APPOINTS SCHWERING 
oe To provide a more com- 
hg plete service for their cus- 
tomers in  northeasetrn 
Pennsylvania, Mojonnier 


Bros. Co., Chicago, man- 
ufacturers of dairy equip- 
ment. announce the ap- 
pointnment of James E. 
Schwering as Sales Engi- 
He joins A. C. 
Woodruff, Mojonnier Dis- 


neer. 


trict Sales Manager, and 
will make his headquar- 


JAIAES E. i 
SCHWERiNG 1810 


ters at Homestead 


\ve., Bethlehem, Pennsylvania. A graduate of Penn State 
College in dairy manufacturing, Schwering brings to his 


new post a wide dairy plant experience. He was associ- 
ated with Abbotts Dairies for 17 years as assistant in 
charge of country plants, on the staff of the Market Milk 
\dministrator in Philadelphia and, until recently, plant 
manager of Suncrest Farms, Kutztown, Pennsylvania. 
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| STOELTING BROTHER: 
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Compare! AND CHECK 


THE EXTRAS YOU GET INA 


STOELTING 


SANITARY PIPE WASHER 


















SAVE 
$50 to $100 


Get all the extras in a Stoelting Sanitary Pipe Washer without! 
extra charge. Check these included features before you buy 
Complete power assembly; covered hood for motor, pump and 
power assembly; set of four easy-rolling casters for quick portabil- 
ity; sturdy pipe rack; full back apron: broad lower shelf; 1/4” 
sanitary pipe brush—everything you need jor fast, thorough 
economical pipe washing —backed by Stvelting time-honored 
craftsmanship for extra years of service. Save time save 
mony ... get all the extras in Stoelting by tar today’s 
best buy in pipe washers. Make your dollars do more and go 
farther with a Stoelting Washer 


For Extra Values and Extra Features W'r-te 





sae si atin 






Manufacturing Engineers for the Dairy Industr 
KLEL + WISCONSIN ~ 


ini 











ANALYZE REGULATIONS 


State and city regulations govern- 
ing milk sanitation vary considerably 
in the maximum bacteria counts that 
they specify and in other requirements, 
according to a report issued by the 
National Research Council of the Na- 
tional Academy of Science and the 
U. S. Department of Agriculture. 


The report is based on a nation 
wide study, initiated and carried out 
by the Council under contract with 
the Department of Agriculture, and 
under authority of the Research and 
Marketing Act. 


The survey and comparisons cover 
all published laws and ordinances on 
milk sanitation of all the States and 
of 84 large cities. It was found that 
most States had legislation that cov 
ered the various items of milk sanita- 
tion in reasonable detail, and nearly 
all State laws and city ordinances had 
been revised or amended in the last 
decade. The Milk Ordinance and Code 
recommended by the United States 
Public Health Service was followed, 
in general, in about half the States and 
cities, the council reported. 


The report covers the first phase of 






Write for full information. 


vow KZ 


Est. 1867 


costs. 


Joun Woop Company 


SUPERIOR METALWARE DIVISION 
509 Front Avenue © St. Poul 3, Minnesota 





66 





5 
Mew en 


“If you'd only come yesterday, before 
1 saw this hat, | would have had the 
money to pay you with.” 








fe} 
BOTTLES 


$Q crates 
end excess breakage 


Superior's shock-absorbing 
wire welded suspension 
basket construction 
minimizes bottle breakage. 
The new and exclusive wire 
post design prevents glass 
to glass contact when filling 
or unloading crates. 


Use Superior SQ Crates and 
cut down on your operating 


a study, under the sponsorship of the 
Dairy Branch of PMA. 


phase will go into the Administration 


The second 


of sanitary regulations for milk and 
the effects on milk quality. A copy 
of the report, “Sanitary Milk and Ice 
United 
obtained from the 


Cream Legislation in the 
States,” may be 
Information Branch, Production and 
Marketing Administration, U. S. De- 
partment of Agriculture, Washington 


25, D. C. 





DAIRY TECHNOLOG 
CONFERENCES 


The Division of University Extey 
sion, University of Illinois L0UNces 
a series of five conferences to be eo 


ducted by the Department of Foo 


Technology for those interested in th 
field of Dairy Technology during th 
coming year. These meetings will } 
held on the campus of the Universit 
of Illinois, Urbana. The schedule { 
these meetings is as follows 
Soft Ice Cream and Ice Milk .. P 
Dairy Stores Db & 
Starters and Fermented Milk 

Drinks \I 1 & 
Plant Sanitation \ & 2 
High-Temperature Short-Time 

Pasteurization \I &7.1 


Details of each program will } 
available at a later date. For furth. 
R. K. Newtor 
Supervisor of Conferences, 713% Sout] 
Wright Street, Champaign, Illinois. 

ao 
KLENZADE SALES STAFF 


Eight new 


information, contact 


appointments to th 
Klenzade national sales staft have bee 
announced by C. B. Shogren, Directo 
of Sales, Klenzade Products, Inc., Be 
loit, Wis. 


Boyd Foulk will cover the Sout] 
Dakota division with headquarters at 


IT PAYS TO USE R&M QUALITY FILTERS 








WRITE: REEVE & MITCHELL 
300 SPRUCE STREET - 


PHILADELPHIA 7, PA. 
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sioux Falls. Robert L. Larson has Cellu-san can be applied by dip, 


hen assigned to Vassar, Mich.; Don spray, or brush. Tests have proved 

Exten Nicholas to Appleton, Wis.; John that it is safe to handle and causes 
L0UNCes jones to Indianapolis, Ind.; Durward : | no irritation of the skin. It is avail 
be con Vickers to the Klenzade Texas Com able as a liquid concentrate and can 
f Foo, pany at Amarillo; Leonard Butcher to be diluted at the treating site. 

1 in the Chicago; Don Lichtfuss to Kokomo, ° 

ring th ind.; and Robert Byerly to the Pitts- 

will hy burgh division of the Klenzade Ohio DAIRY SANITATION BOOKLET 
niversit Company 





\ 16-page booklet on dairy plant 


lule | Bernard Durben, formerly manager cleaning is available from The DuBois 








f the Klenzade Iowa division, has “Sunateady told an chan & Med of Company, Cincinnati 3, Ohio. The 
tee heen transferred to the Kansas City, joking and . . .” new booklet covers general principles 
, \lo., territory. James Scott of the Lin- - —————— of dairy sanitation, the types of clean- 
& 2.19 con, Ill, branch is assigned to the the life of wooden milk bottle crates, ing agents that may be used, and 
& 7, 19 Klenzade Northeast Company, Boston, beverage cases, pallets and boxes, ways of reducing sanitation labor. 
will b Mass. Howard Reynard, former dis- Cellu-san has been released nationally — 
furthe; trict representative at Lincoln, Ill., has following intensive field tests by rep- a carws conning —penugs oe 
Newto been appointed senior sales represen resentetinn Gime ta various oustions al given for all types of dairy —s 
3% Soutl tative at the Kokomo, Ind., branch the country. Cellu-san, which is al- a Se wom fan milk holding 
inois. e ready being wed im several dozen tanks, through all milk handling equip- 
dairies, tends to increase cleanliness ment to bottle cleaning. 
FF WOOD PRESERVATIVE and prevent residual odor. It improves Also discussed is the proper main- 
i 4 new and economical wood pre- ~ seg He apse = tenance of bottle conveyors through 
ave bee servative called Cellu-san has been Ai Ba a ay or ea mS proper lubrication. 
ee a ef o the manufacturer. It is water repel- ah — 
Director launched on hen genie lent and thereby minimizes swelling, A copy of the booklet “Dairy Sani- 
Inc., Be ng * Fungitrol Chemicals, Inc., of warping, and shrinking. Mold and tation” may be obtained by writing 
Hillside, N. J. mildew are controlled through its The DuBois Company, Cincinnati 3, 
1e South f Designed to sanitize and lengthen fungicidal properties. Ohio. 
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DELIVERY OCTOBER FIRST 


Reduce Your Pump  rsrenage you get when you specty 
Equipment Costs... 


a Waukesha SHIFTSPEED Pump. ONE 

size SHIFTSPEED unit can be used 

for all sizes of pumps and all motors up 

: , to and including 5 H.P. This new, 

Standardize on revolutionary variable speed drive unit, 

| ~— ——— Vew Waukesha —— by bog gg Pies — 
ii > Oe mmo nh new features. It adds “Automatic r 

ny a \ || | | | \) 1 | l) Shift” convenience to the pump 

industry. Capacity changes can be made 

while pump is operating by just 

‘i } turning the handwheel, and watching 
“ \ ONE SHIFTSPEED the Dial on the housing for required 
: f 7 pump speed. No belt-and-sheave changes 
Unit Serves ALL —no stopping or interrupting your 





| | ’ "ee Units 


Pumps and ALL product flow. No belt stretch, 
Motors including no belt slipping. Standard timing 
belt provides long-lasting 
> H.P. positive power delivery at all speeds. 


*P.D.—Positive Displacement for smooth flow. 


SHIFTSPEED gives you these features, too: 
e nee mg Sanitary, compact design — no cracks or crevices to catch dirt, WA U K E Ss H A F Oo U N D R Y e re) " 


WAUKESHA, WISCONSIN 


® All product contact parts in pump head of Corrosion-Resistant “Waukesha 
Metal’ or stainless steel. Outside case painted white J 


@ New exclusive One-Piece O-Ring Sanitary Seals eliminate 10 former parts, 
save cleanup time. 


New Adjustable Ball Feet with high floor clearance. 


. 100% 

@ New High-Speed Stop. 

@ New External Sealing Device. s A N U A ® Y 
@ Positive Disp! t P i 

+ 











pms: 


No geration, no agitation — no crushing — no battering of globules. P U MP S 


7, PA. Write for descriptive folder and prices. Dependable Product of a Responsible Manufacturer 
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OPS REGULATIONS 
(Continued from Page 20 


may mean, as in the case of fluid milk. 
either the establishment of commun- 
ity-wide (uniform) ceiling prices, or 
ceiling 


modification of the present 


prices which are now variable be- 
tween sellers in the marketing areas; 
such ceiling prices could be automat- 
ically increased by reason of the “par- 
ity” adjustment. Certainly the Act 


specifically forbids the OPS to inter- 





_—_ % 


Even the dirt 





Holcomb solves your cleaning problems, cuts your cleaning 
costs ... long before your floors are touched! 


is diagnosed... 


fere in any way with the minimum 
produccr prices established for the 
Federal order markets under the Ag- 
ricultural Marketing Agreement Act 
of 1937. The impression gained from 
discussions with Dairy Branch per- 
sonnel is that freezing of producer 
prices in other than the Federal order 
markets is accordingly administra- 
tively difficult. By the same token 
the freezing at the producer level of 
butterfat prices is not administratively 
feasible if butterfat used for manufac 











Inside the Holcomb Research Laboratory, science scrubs your floor. | 
Every cleaning tool is tested; every cleaning operation is time-studied. | 

And on the job, Holcomb research works for you. Your floors are 
checked. Treatments are thoroughly tested. Even the dirt is diagnosed. 


Your Holcomb Serviceman recommends the correct products to fit 


your conditions. 


Call a Cleaning Engineer—your Holcomb Serviceman. He will 
make a complete cleaning survey, give you scientific cleaning recom- 
mendations for walls, floors, ceilings and equipment. 


Research laboratory and factory 
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1601 Barth Avenue, Indianapolis 7 
Branches in New York and Los Angeles 


JRIeHO 


MANUFACTURING COMPANY 





LCOMB: 


tured dairy products cannot be froze; 
in the Federal order markets. A big 
consideration also is the pri: dispar. 
ity between dairy products and othe; 
competing agricultural commodities 
such as beef. 

Two OPS meetings have been held 
with the fluid milk advisory commit. 
tee and it appears that a procedural 


regulation will be drafted in the Dain 
Branch. Presumably a fluid milk mar. 
keting area would continue under the 
General Ceiling Price Regulation yp. 
til such time as the OPS on its ow 
option or upon petition of distributors 
in the marketing area established dif. 
ferent ceilings. Once removed from 
General Ceiling Price Regulation, ceil 
ing prices could be established whict 
would either be uniform for the mar 
ket or would be variable as now, At 
any rate, provision must be included 
for the adjustment in the ceiling prices 
for increased labor costs (probably in 
cluding distribution labor since it js 
so fundamental in the dairy industry 
container costs and other major pro 
duction costs. The approach to the 
fluid milk problem would be on a 
marketing area basis rather than on a 
uniform basis nationally. Presumably 
much of the processing work in hand. 
ling applications for adjustment would 
be handled at the district and regional 
level with the national office coordinat- 
ing the work. 


Dairy Product Regulations Coming 


The evaporated milk industry is one 
of relatively few manufacturers. For 
that industry a uniform national ap 
proach may well be feasible. Basically 
it could be a margin approach by 
using a pass-through for increased ma- 
terial costs and probably for adjust 
ment on the basis of petitions for in- 
creased costs of containers and other 
important factors. 


The ice cream, butter, dry milk, 
and cheese industries represent more 
complex problems. Meetings of the 
respective industry advisory commit 
tees have either been held or will be 
held at early dates. Specific regula 
tions will not be forthcoming until 
later. 

It is apparent that much of the over- 
all policy for specific regulations is 
not yet forthcoming from the OPS. In 
Ceiling Price Regulation 22, which 
covered a very substantial part of the 
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sanufacturing industry (excluding 
iiry products) of the country, the ap- 
soach was to use a pre-Korean base 
ad to permit an automatic pass- 
hrough for wages and certain material 
sts up to a specific cut-off date. The 
airy industry people obviously feel 
hat a cut-off date is totally inapplic- 
ble to the dairy industry and that 
gulations will need to provide for 
ss-through of milk costs as well as 
bor and the important items such 
- containers, fuel, etc., until such 
ime as the prices of these items are 
tozen. This pass-through can all be 
lone on the basis of a formal petition 
nproach. 


SUNRISE DAIRY 
(Continued from Page 42) 


lad, whereas the small dairyman 
ould hardly even think of such a deal 
Bottle caps are purchased by the 
900,000 lot, at, of course, a savings 
to everyone concerned. Plant 
head (paid for by each member of the 
aterprise through processing charges) 
is not as expensive as it would be for 


over- 


iny one plant operator 


“I stick to the plant,” reported Zim 
ner. “It's cheaper for all the indi- 
iduals, and they have no plant wor- 
ies. They just come in and get their 
nilk daily. 
wrently are James Hayes, Edward 
Schloss, Arnold Wolf, Martin Rilling, 
G. R. Wurst, William Wurst, 
Wurst and Leland Carr. 


Participating dairymen 


Irwin 


“Their route trucks bear their own 
names, with Sunrise Dairy identifica- 
tion. Sunrise Dairy is, of course, on 
the milk bottles and paper 
work. We are running over 200,000 

minds of milk monthly.” 


on our 


Sunrise Dairy facilities give all co- 
perators more efficient service, and 
thus, savings. Formerly, each operator 
had to send cases through a pressure 
washer, manually take them on and 
ff hand trucks, push them into the 
pasteurizer, fill the bottles manually, 
put the cases back into hand trucks, 
ind push them into cold storage. 


Now bottles come out of the case 
ind into the washer, and are not han- 
lled until filled and capped, ready for 
the cooler. In addition to what has 
been named, Zimmer listed other 
equipment which means much to the 
tganization, equipment which bene- 
its all of them, and could not have 
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been afforded by any small, independ 
ent operator: 


Clarifier; cold-milk separator. 
Heat exchanger. 
Ice builder. 


Homogenizer. 


Sanitary, 
ment. 


double-capping equip- 
Six-wide, bottle-washer. 


One hundred and fifty gallon pas Case washer (to be installed), and 


teurizers (2) and _ storage; stainless sundry other pieces of equipment. 
steel conveyor; filler. ial Se Sa . ‘ 
, Sunrise Dairy is a going, growing 
One hundred gallon pasteurizers concern, and all participating dairy- 


(3), and 150-gallon unit as holding 
tank; 2%-can minute can washer; re- 
ceiving tank. 


men are pleased with consolidation re 
sults. Business relations are good, and 
possibilities for the future are bright. 


fy DAIRY UTENSIL IS... 
N- 
TURD 


EVERY 


fain 


EASY-TO EAN 


For many years, G. P.&F. has 
been developing quality dairy 
ware that meets the needs of the 
high standards of the dairy indus- 
try for the production of quality 
milk. Here are some popular items. 





























MILK CANS... Seamless, Solder- 
less, with new streamlined straight 
breast and Saniweld Umbrella cover. 
Entire can one seamless unit...no 
place for hidden bacteria. 


MILK CANS... Tiger Pattern. 
Same as seamless can except for rolled 
bottom construction. Bottom is 
smoothly and carefully soldered to 
body. An economical milk can built 
for dependable service. 
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mless, Solderlew* 
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Write for new folder on complete line of Cream City Dairy Ware 


GEUDER, PAESCHKE & FREY CO. 


1333 West St. Paul Avenue . 





GPE 
Gee 


Milwaukee 1, Wisconsin 
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Electric Tachometer = speed is 1000 i? and the dial in Blak-Ray Lamp ot 
dicates 60%, the Varidrive speed aa sis : ; 
OR MOTOR applications that re would be 60% of 1000 or 600 ea NEW . — of BLAK-RA pass 
P ire continuous and accurate high-intensity long-wave ult: sirabl 
speed indication, an electric tach violet lamps, originally design, the : 
ometer arrangement has been pro for defense purposes but with imp are 1 
vided. U.S. Varidrive motors are now tant applications for the detection tubes 
available with Model R-1 tachomete: adulteration, impurities, spoilage, Reco 
and generator in ratings from \ to 50 filth in foods, containers, and relate level: 
h.p. and speeds from 2 to 10,000 materials, is announced by Ulty mant 
r.p.m. Violet Products, Inc. of South Pas gree 
= dena, California. rate 
The sturdily built, permanently When divested ot enstain eaatiss " 
lubricated, ball bearing type genet the invisible “black-light” ravs cas a 
os coupled to the U. S. Varidrive a phenomenon known as Huorescen unus 
and requires no other source of power. whereby these substances radiate flat ; 
The tachometer indicator is entirel By the use of a percentage indicator, color different from their own. T| ceilit 
enclosed to prevent entrance of dust the rate of production of a given ma- many contaminating elements that ar $ an 
and other foreign particles, and can chine is instantly available. Other invisible, or nearly so, in  ordina nion 
be mounted at distances up to 300 forms of dial indication are also avail white-light, stand out with startling tiltes 
feet from the Varidrive without affect able upon order. Supplied with each clarity when exposed to the lamp. Th degr 
ing accuracy. The indicator dial shows unit is 10 feet of two-conductor cable. makes the lamps extremely useful { The: 
operating speed as a percent of the making possible the mounting of the inspection, sorting, and analysis, as t] port 
Varidrive maximum speed. For ex tachometer in the most advantageous differences in fluorescent coloring 4 wels 
ample, if the Varidrive maximum location. almost a sure indication of a variati all 
CONTROLLED 
SUSPENSION 
if it’s o 





's — TROUBLE-FREE! | | 


You know you have the fines! 
if your refrigerating or 
air-conditioning equipment 
is furnished with controls 
by Phillips. Leading 
manufacturers today 
safeguard their customers 
by designing Phillips 
Controls into their units.. 
secure in the knowledge 
that they are providing the 
utmost in simplicity and 
quality for dependable, 
efficient, trouble-free 










FOR FARM LANTS 


L ARGE ID LL P 


















Stain le feos J performance. 
Sp : This 3000 Ib. capacity 
PAT. NO. oe per boa Phillips Float Controls are 
OTHERS TF re can Fleat Valve fo assure available ina complete range 
dependable refrigerant control. of capacities. For “Freon”. 
LONG MEDIA 1 to 1000 tons; for 
LIFE for NEW anagem 
° EQUIPMENT or 
POSITIVE REPLACEMENT yuies 
FILTRATION Look for the name \ PW and be SURE 
See Your Jobber 


W. M. SPRINKMAN CORP. 
4022 N. PORT WASHINGTON AVE. 
MILWAUKEE 12, WIS. 
Branches: Chicago, Los Angeles 


DESIGNERS AND ENGINEERS 
REFRIGERATION CONTROL SYSTEM 


24, Illinois 


H. A. PHILLIPS & CO. 


MODEL = 
FOR UARGER PLANTS 3255 W. Carroll Ave. Chicago 
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in the composition, source, or history Tag Controller might be caused by unauthorized per- 
of any two or more materials. sons who willfully or accidently change 


N IMPORTANT improvement ' ; 
The lamps are Underwriters’ Labo A control point settings. It is expected 


; in the design of the previous 
ratories Approved and are equipped TAG 


with a self-filtering “Black-Light-Blue” 
tube that allows the long-wave ultra 
ay Lamp violet ravs (3660 angstrom units) to 


‘se to prove especially valuable in the 

non-indicating controllei ee : 

dairy industry where it is essential to 

or temperature-pressure, incorporat 7 " : 
L the process that the control point set 

ing a lock on the cover of the instru < ? 

és ; a! ting remains unchanged 

ment for “locking in” control point set 





LAK-RA pass through but filters out the unde tings, is announced by the TAGliabu In the new design the control set 
ave ultr sirable rays in the visible portion of ting mechanism is a spindle with a 

designe the spectrum. No additional filters slotted tip placed entirely behind the 
vith imp are required and the cool-operating locked cover of the case. Adjustment 
etection tubes will last for 2000 to 3000 hours of the control is made by unlocking 
lage, a Recommended for use at low light and removing the cover, inserting a 
ind relat levels, they do not, according to the screw driver in the slot of the spindle, 
by Ultra manufacturer, require as great a ck 


and turning in the desired direction. 


outh Pas Once set, the control is literally locked 


gree of darkness as lamps using sepa 
rate filters. 


in by replacing and locking the cass 








substan Available in 4, 8, 15, 30, 40 and cover with only the processing fore 
FAVS Caus 80 watt sizes, the Blak-Ray fixture man or appropriate engineer having 
HOrescent unusual in that it may be rested on a access to the mechanism. Previously, 
radiate flat surface, mounted flush to wall o1 a knob located on the outside of the 
wn. Thi ceiling, or hung from brackets. Th case and thus available to anyone 
its that a 4 and 8 watt sizes have a special trun was used for regulating the instrument. 
n ordinar nion tvpe bail that allows them to b : 
h_ startling tilted ‘to any position within a 180 Instrume nts Division of Weston Elec- Additional information on the TAG 
lamp. Th degree plane of the mounting surface. trical Instrument Corporation, New Model 8352, Type 1, may be obtained 
useful f These models may also be used as ark, N. J. from TAGliabue Instruments Division, 
lysis, as tl portable inspection lights as they \s a new feature added to the con Weston Electrical Instrument Corpora 
oloring a1 weigh only 1% Ibs. and have an over- troller, the locking device eliminates tion, 614 Frelinghuvsen Avenue, New- 
a variatii all dimension of 34” x 4” x 64”. financial, labor and time losses which ark 5, New Jersey 


ve the fines! 





Rik 









‘ing or 

equipment 

‘aa Bottles always have a clear 

dew \ track on Mojonnier Model L 

ustomers Conveyors, no matter how 

lips many curves are required. 

Ir units . Model L Chain operates eas- 

pwrledge ily around curves as small 

widing the rae i " 

dew anh as 12” in radius. No right 

dable, angle shunts, transfer 

free wheels, or other trouble- ptatenater Medel t ett 
some container-damaging devices are needed. * Mojonnier cccani me _ 

oo Model L Conveyors move bottles in a smooth, continuous flow 9 agehig chang 

j yors ’ . Milk Co., N. Quincy, 

— j synchronizing the operation of bottle washer and filler, and setting the Rite Ohete det aad 

lete range / production pace for the bottling line. * If you have a conveying curves of hetile 

be soa problem, Mojonnier’s years of specialized dairy conveying experience can conveyor. Case conveyor 

ne supply the right answers. Write: also manufactured 

log. MOJONNIER BROS. CO., 4601 WEST OHIO STREET, CHICAGO 44, ILLINOIS by Mojonnier. 

ee 





mee Mojonmnicr Power Conveyor Systems +2! ie 


to your needs 





ENGINEERS 
ROL SYSTEM 
ne MOJONNIER WIDELY USED EQUIPMENT INCLUDES: VACUUM PANS © TESTERS ® COLD-WALL TANKS © COMPACT COOLERS 
24, Illinois TUBULAR HEATERS AND COOLERS @ EVAPORATORS © FILLERS © CASE WASHERS ® PRODUCERS COLD-WALL TANKS ® CUT-WRAP MACHINES 
PROCESS CHEESE KETTLES © OVERRUN TESTERS @ BALANCE TANKS © BUTTER PRINT SCALES ® CULTURE CONTROLLERS 
k Review August, 195] 
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Continuous Removal of Solids 

PERATING principles and ap- 
O plications for two types of high 

speed horizontal centrifuges to 
continuously remove solids from slur 
ries and suspensions are fully ex 
plained in a bulletin just released by 
lhe Sharples Corporation, Philadel 
phia, Pa. Operation of both types of 
centrifuge is based on application of 
high centrifugal force for separation, 
in combination with an internal screw 
conveyor for continuous removal of 


solids 


The bulletin is designed to permit 
direct comparison of design and func 
tion of both centrifuges, the PN-14 
Super-D-Canter which is equipped 
with a conical rotating bowl for hand- 
ling of firm-bodied or crystalline type 
solids and the PY-14 Super-D-Cante1 
with a cylindrical bowl for handling 
relatively soft or plastic solids. 


In addition to cut-a-way machine 


terials by the chemical and food in 
dustries. 

A copy of Bulletin No. 1254 may 
be obtained by writing direct to The 
Sharples Corporation, 2300 Westmore- 
land St., Philadelphia 40, Pa. 


7 
How to Use Methoxychlor 


OW best to ute methoxychlor, 

a modern insecticide, is outlined 

in a new manual just completed 

by the Du Pont Company, which de- 
veloped this compound. The manual is 
concerned solely with farm crop ap- 
plication of the chemical. 
Methoxychlor has now received 
official recommendations in 23 states 
for specific control of more than 52 
insects, the manual points out. As 
a residual insecticide, which does 
not harm sensitive plants and mav be 
used close to harvest time, the material 
fills a much needed requirement in 
the case of fresh fruit and vegetable 


forage crops. Unlike DDT, meth 
oxvchlor residues on such feed 4g 
alfalfa hay do not tend to be stored 
in the tissue of animals, or to show 
up in milk. 

Under the DuPont trade-mark 
“Marlate,” methoxychlor is availabk 
as either a wettable powder or an 
emulsifiable oil insecticide. 

Actual treatment recommendations 
are specified in the new manual to 
combat many insect pests. The booklet 
is punched for use in standard three 
hole notebooks and may be obtained 
by writing the Grasselli Chemicals 
Department, E. I. du Pont de Nemours 
ind Co., Inc., Wilmington. Delaware 

e 
Photoelectric Alarm 
O PROVIDE positive intrusion 
and burglary protection for of. 
fices, stores, and industrial prop. 
erties, Photoswitch Incorporated offers 
Photoelectric Intrusion Alarm Set P1A 








drawings, the bulletin includes com 
plete information on the features de crops. 
signed for low cost operation, specifi 
cations and installation shots and sum 
mary of applications for these Super 
D-Canters tn the processing of ma 





SERVICE CAP —_\ 4] 


Paperlynen Caps are adjustable 





to any headsize, eliminating incon- 

veniences of shrinkage, assortment of sizes, 

and time wasted by each employee in selecting his size. 
Cost less than expense of laundering cloth caps. Light 
and more comfortable to wear. Distinctive with your 
special imprint. Millions used annually by nationally 
known concerns. Just mail coupon below ropay, and 
we will send you absolutely FREE, a Patented Adjust- 


ible Paperlynen Service Cap, 


Methoxychlor’s exceptional safety, 
so far as warm-blooded animals are 
concerned, has also made it a “natural” 
for control of insect pests on feed and 


This equipment provides a protecting 
wall of invisible light across any space 
up to 50 feet. No intruder can enter 
this space without setting off Photo- 
switch Intrusion Alarm. This is the 
modern form of intrusion protection 











PAVPEI YNEN ‘“OMPANY 
West G St Dept. E-§ 
Columbus or 
lease s absolutely FREE. a Patent Adjusta Paperlynen 
Cap 
N 
Address 
Ciw 
Nar Su Mos y Patro ed 
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SALES ENGINEERS — 
WANTED 


By company manufacturing a broad line 
of stainless steel dairy and food processing 
equipment. Highest quality products are 
nationally known and sales coverage is on 
a national basis 


Newly developed products and_ high 
buyer interest warrant employment of ad- 
ditional sales representatives. Most men in 
our sales organization are college graduates 
and have been associated with our com- 
pany for many years. We are looking for 
men with real creative ability who would 
like to become associated with a well es- 
tablished, financially responsible company 
If qualified, please send full particulars, in- 
cluding a returnable photograph, to Box 
No. 143, care of this publication. 


Employees of our organization have been 
informed of this advertisement. 
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oresently specified by government 
f ) y § 

wencies and leading alarm system 
yperators. 


Photoelectric Intrusion Alarm Set 
PIA consists of Photoelectric Control 
Type A2OC-2 and Light Source Type 
L60B. An invisible infrared beam is 
projected from the light source, span- 





ning any distance up to 50 feet. This 
is aligned to strike the “eye” of the 
control. Momentary interruption of 
the infrared beam actuates the con- 
trol relay, which is wired to operate 
ind sustain an external alarm device 
\larm can be silenced only by restor 
ing the electrical circuit to original 
conditions by use of a manual or auto 
matic reset switch. A tamper-proof 
sensitivity adjustment on the control 
permits positive operation over vary- 


ing distances between the control and 
light source, and under all conditions 
of ambient light. 

All equipment is of rugged con- 
struction and supplied in dust-tight 
housings. Emphasis has been placed 
upon simplified installation and mini- 
mum of maintenance 


For additional information send for 
Bulletin PI-511. 


e 
I. C. Sandwich Machine 


NEW ice cream sandwich ma 

chine has been announced by 

The Anderson Brothers Manu 
facturing Company. With this new, 
ingenious machine it is possible to pro 
duce wrapped ice cream sandwiches 
that have unusual sales appeal. The 
machine wil’ produce upwards of 48 
sandwiches per minute complete with 
outer paper sleeve, or 240 dozen per 
hour. 

Extra protection of the sandwich is 
possible because the edges of every 
cut from the two-quart slab include 
the paper-board in which the ice 
cream was originally packed. After 
the machine applies the top and bot- 
tom wafers, the operator slips the sand- 





POWER BILLS 
2 Gole) ST Va; 
WASTAGE 





Patent 
2448453 

Other 
Patents 
Pending 


Write for 
Bulletin 74-£ 


—_———— ane 


August, 1951 


1447-55 Montrose Ave. _ 






wich into a light cardboard sleeve o1 
a bag which completely encloses the 
sandwich. This feature not only pro- 
vides sanitary protection, but when the 
finished sandwich is stored, the paper 
on the sides minimizes oxidation of the 
ice cream and also maintains a uni 
formly sized and shaped product. 

Customers report that sandwiches 
made on the Anderson Model 170 
which have been kept in retail cabi- 
nets up to four weeks were in excellent 
condition. 

The “170” also serves as a speedy 
brick slicer when not used as a sand 
wich maker 

e 
Orange Solid Oil 
HE McGlaughlin Oil Company. 
8750 East Livingston 
Columbus, Ohio, 
Orange Solid Oil in collapsible alumi 
num tubes, announce that this sanitary 


Avenue, 
packers of 


lubricant has found nation-wide ac 
ceptance throughout the trade. Be 
cause it is pure, having no enzymatic 
action or coli-form bacteria, it is suited 
for the lubricating of homogenizer 
sanitary ammonia 
valves, copper head guides, sanitar\ 
seals, positive action pumps, etc. 


pistons, valves, 





ace) Lila ite), | 
EFFICIENCY 
PROFITS 


Hundreds of dairy plants throughout 
America have found King Zeeros indis- 
pensable in solving their sweet water cool- 
ing problems. They appreciate the ad- 
vantage and convenience of forming tons 
of ice on the coils during the off load 
period with a relatively small compressor, 
which gives them all the 32° to 34° ice 
water they require during the peak run. 
Simple to operate —economical to own 
and maintain. Ask for names of success- 
ful installations near you. 


View of “E” Series “King Zeero” Ice 
Builder installed on roof of plant of Kraml 
Dairy, Chicago, Illinois. 


THE KING ZEERO COMPANY 


Chicago 13, Illinois 
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Classified Advertising Rates EQUIPMENT FOR SALE genizer 


for wide 
(Kindly send remittance with order) G-70 Fi 


Position Wanted FOR SALE—One C-8 bot, | set; For 





50 word eeanenanan jie — 2¢ for each additional word washer, Model CS e wide, late = oo 
All Other Advertisements - model, in excellent condition be mits; 3 
Lightface type: 5c per word ($1.00 minimum). t “ Write 
Boldface type: 10c per word ($2.00 minimum). ing replaced with larger washer. . 
(The name and address should be included in counting the words.) P ‘ P ‘ Ave., . 
7 price $2,000. Write Nelson’s Clove. — 
Keyed Address ia a FOR 
25¢ additional in the United States. land Creamery, Manistique, Michi- sottle 
50¢ additional in Foreign Countries 


oun. 8-M-5] Plug ar 


sottles. 


BOX NO............ AMERICAN MILK REVIEW FOR SALE—York 5000 Ib. She | One 42 


When replying to any of the following keyed advertisements please address replies to: 


























‘ . ot ani a Time VPasteurizing System; Cherry-By $250.00. 
92 WARREN STREET NEW YORK 7, N. s 5 actly tor Dri 
rell and Creamery Package Short Ty 
(The deadline for Classified Advertising is the 10th of the month preceding Pasteurizing Systems, 11,000 Ibs, cone lent con 
publication.) itv: 150 and 200 gallon Round Stainless 5 oe 
No classified advertising will be accepted to run with borders or special spacing. All Steel Pasteurizers. also 100 to 100 ea] | Switche 
such advertisements are considered ‘‘Display’’ advertising and will be billed at regular Cherry-Burrell Spray Vat Pasteuri H Burrell 
display advertising rates. (Rates and mechanical requirements on request.) + . : ov 4 tafe “ers } teurizer 
S00 gallon R.G. Wright All S.S. Pas ; 
teurizer; Creamery Package Full-P vutside, 
Plate Cooler, 35,000 Ibs. raw milk I rag 
: ; ? hour; Mojonnier Stainless Steel Cabin ss 
EQUIPMENT FOR SALE EQUIPMENT FOR SALE Cooler, 8 wings 72 tubes high; Chery. | rl Me 
— ; . ; 6 axe Aning. 
R SBUILT Pasteurizers, Milk Cool FOR SALE Good used Model DIA grand Funior ge poo No te | Knives. 
ers, Bottle Fillers, Tee Machines, Plate Bagby Automatic Cottage Cheese & Sour 1 ikea’ \ir Neht” Separators: 618 use. Ww 
Coolers and heaters. Send us your re Cream Filler. Filling and capping 20 con G-70 ait G-160 240 Gy HH) Chere Replac! 
quirements. Ohio Creamery Supply Com tainers per minute. Write Ohio Creamery i ened Millers: j 6 sak Wide wr All ite 
pany, TOL Woodland Avenue, Cleveland Supply Co., 701 Woodland Ave., Cleve Washer: 75 to 1500 calion Housel |} Cashier 
15, Ohio 7-M-t! land 15, Ohio. S-M-51 cae Vincotlasrs: 1000, 2) Per 10008 ship. 
aa “ 7 FOR SALE—No. 45 Dacro square gallon Pfaudler Glass Lined Storag ed 
FOR SALE—One Lightning portable tall half pints, 200 gross brand co, Tanks (for By-Products) ; Rotary Mi — 
ovine tai men ge and in excellent con plain. Uservo Ine., 2102 John Street, Fort (‘an Washers, 1% to t) ¢.p.m., Vaeum per 
dition, 4 HLP., 1750 R.P.M. motor, Wiens A Medians 8-M-51 “ee = eho . Wathen ee ae sylvani 
M17- . » ‘ . ayne ©), ndiana M- ans, umps, ete. rit r wire y 
cost $175.00), sale price $90.00. Sauquoit se requirements. Lester Kehoe Machine FOR 
oe aig ee ane, 408 3 eee mr FOR SALE—One Cherry-8urrell Corporation, 1 East 42nd Street, New ‘fer, I 
G-70 Filler L.H. with 48 mm. Valves ae oan York. Telephone — lises. | 
— pe ee a ®, ee or im and 3 disc cappers. In good work- alle i pei aoe 
mediate delivery, ceo ” es er minute . ° + ? % 
Pockets need some repair. $250.00, Write ing order. Being replaced with a FOR SALE-— CONVEYORS: Mar Main 
People’s Dairy, Inc., 2237 Gay Street. larger filler. Price $650.00. Howes = types of belt and roller rong FOI 
Fort Wayne 5, Indiana 7-M-5 . . the handling of cases, cartons, bottles a , 
i-M~1 Dairy, York, Pennsylvania. 9-M-51 cane. Wiike for cheulen oof eon ae 
SPECIAL OFFERINGS—3000 gallon FOR SALE 150 gallon round stain Guaranteed equipment. Immediate Shi Cherry 
Pfaudler Stainless Steel Tank with Di- less steel pasteurizer, excellent condition ; ment. Write the BONDED SCALE AN) wiih s 
rect Expansion Coil; No. 188 DeLaval i2) gallon Cherry-Burrell Visco'izer, two MACHINE COMPANY, 2166 So ; ty Ds 
“Air-Tight” Clarifier; Sharples “Presur years old, like new; De Laval Separator. Third Street, Columbus 7, Olve. S-Mal | 
Seald” All Stainless Clarifier, 12,000 6 foot surface cooler, stainless steel tubes ; — - Fo 
Ibs.; 300 gallon Manton Gaulin Model Milk pump, Chester Dairy dump tank. FOR SALE One Cherry-Burrell 10 | 1 
OGC and CGD Homogenizers. Write or seales; Girton three case bottle washer. ive bottle filler with three  capp ng ced 
Wire your requirements Lester Kehoe nsed one year; Mills Ice Cream Freezer heads. One Smith-Lee Cellophane Hoot rigant 
Machinery Corporation, 1 Kast $211 and eabinet: Milwaukee J bottle filler with twin heads Also a quantity of Ce | rt “ 
Street, New York 17, New York. Tele Write Yearick’s Central Dairy, Central lophane tape. Write Union Dairy Farms Xe 
phone-—MUrray Hill 2-4616 S-M-51 Avenue, Avis. Pennsylvania S-M-51 Freeport, [lino S-M-al ww 





Low Cost 
Sanitary Way 


Safer * Faster Killl 


MILL CREEK ‘‘B’’ 


For rapid knock-down and lethal wing 
paralysis of flying or crawling insects 
followed by quick-kill leg paralysis. 
Fog or spray. 


MILL CREEK ‘“‘R” 


Residual spray for walls, ceilings, 
doors, conveyors, woodwork, Quick 
kill and repellent power up to } 
weeks deadly action. Both products 
safe for dairy plants when used as 
directed. 





Thoroughly cleans in- 
side of straight or ir- 
regular shaped cans. 
Multiple fingered rub- 
ber scrubber gets to 
every corner and 
crease. Electrically op- 
erated. Attach water 
line, plug in and it’s 
ready to go. 

Write, Wire or Call for 

FREE FOLDER 


GORDON JOHNSON COMPANY 


2519 U Madison St., Kansas City, Mo 











Scruhe 


| INSIDE ANY CAN 


GETS 


Also complete fogging and 
spraying equipment. Hand or 


motor power. Write for details. 


eS KLENZADE PRODUCTS, INC., BELOIT, WIS. 
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EQUIPMENT FOR SALE 
FOR SALP Cherry-Burrell Bottle 
Filler Mode G-100 in good condition 
Available in 30-45 days. Write the Rad- 
vay Dairy, New London, Conn. S8-M-51 
FOR SALE »O and 1500 gallon 
rine tanks, coils and compressors; 6x 6 
ammonia compressor; 200 gallon Homo 
venizer; 110 and 220 gallon pasteurizer, 
for wide bottle washer, 20 hp Boiler; 
70 Filler, four can Buttermilk ecabi 
et: Food locker boxes, round can washer, 
“44 mm. bottles and cases, No. 3 Separa 
tor: International Milking Machine; two 
nits; 34 foot x 115 foot brick building. 
Write Mr. Clifford M. Weise, 101 Bertha 
(ve, Donora, Pennsylvania S-M-51 
SALE One Milwaukee G-70 
tottle Filler, Stainless Steel Bowl, 3 
Plug and 3 Cover Cappers for 56 mm. 
tottles. Excellent condition, $750.00. 
One 42nd 3 compartment Bottle Washer, 
9250.00. One International Harvester Mo 
tor Driven Separator, $125.00, in excel 
lent condition. One Greenwood 5x5 Am 
nonia Compressor with Motor and 
Switches, $200.00. One 200 gallon Cherry 
Burrell Rectangular Steam Injection Vas 
teurizer, Stainless Steel inside, painted 
utside, $250.00. One Manton Gaulin 300 
valion Stainless Steel lead Homogen 
wr, $400.00. One 500 gallon Cherry-Bur- 
rell Model R Cheese Vat. Stainless Steel 
Lining. Painted with Curd 
Knives. In good condition, now in daily 
use. Will be available about September 
Replacing with larger vat. Price, 5400.00. 
All items offered subject prior sale. A 
Cashier’s check must accompany order to 
ship. Available for inspection at our 
plant. We carefully crate and deliver to 


FOR 


exterior 


railroad. Prices F.O.B. Johnstown Sani 
tary Dairy Company, Johnstown, Penn- 
sylvania. S-M-71 





FOR SALE-—1L No. 136 DeLaval Clar 
ifer, Bowl equipped with stainless 
lises. Excellent condition. Approximately 
Sly years old. Price $1,800.00. Write The 
Burton-Ford Company, Ine., 2500) East 
Main Street, Waterbury. S-M-51 


FOR SALE Mills Model 25 5-gallon 
yitch ice cream freezer. Model 6-18 
Cherry-Burrell Bottle Filler and Capper 
wtih stainless steel bowl. Write the Qual 

Dairy Company, Lansing, Michigan. 


S-M-51 


steel 





FOR SALE - Girton 
This washer is two years old and is 
wing replaced with a larger one. It is 

perfect condition and can be seen daily 
Port Murray Dairy Co., Port Murray. 
New Jersey. S-M-51 


Case 


Washer. 


EQUIPMENT FOR SALE 

SPECIAL OFFERING—Complete 
Receiving Room Equipment consisting ot 
Scale, 1000 Ib. Stainless Steel Weigh 
Can, Stainless Steel Receiving Vat, Rice 
& Adams 12 C.P.M. Washer, also lot of 


incoming and outgoing Can 





Conveyor 


Write or wire your requirements. Lester 
Kehoe Machinery Corporation, 1 East 
#2nd Street, New York 17, New York 
Telephone—MUrray Hill 24616. 8-M-51 














EQUIPMENT WANTED 
WANTED—A good used Viscolizer or 
Ilumogenizer. 
condition. 
lication. 


Give size, make, price, and 
Reply Box 147, care this pub 
S-M-51 


Cappers 48 and 51 mm 





WANTED 


Milwaukee J Kleen Seal Cap. Write 
SOX li4, care this publication S-M-51 

WANTED Oval, Stainless Steel in 
sulated tank, 1000-1500 gallon capacity 


Wr.te Cooperative Dairies, Inc. VP.O 
jox JST, Columbus, Mississippi. S-M-51 


Used -S 


EQUIPMENT WANTED 


wide Meyer Dumore Bottle Washer. 
Write Quality Dairy Company, Lansing, 
Michigan. S-M-51 





THERMOMETER REPAIR 


THERMOMETERS—We repair Mer 
curial Ind.cating Thermometers, dial ther 
mometers and recording thermometers of 
all makes. Instruments are reconditioned 
like new. Satisfaction guaranteed. For 
economical savings, ship your thermome 
ters to Nurnberg Thermometer Company, 
124 Livingston Street, Brooklyn, New 
York. 7-M-tt 











MISCELLANEOUS FOR SALE 


Dairy Orange-ade base made from fresh 
Write for sample. Bradway 
Chocolate Company, New Castle, Indiana. 

S-M-tt 


oranges. 





Dairy Grape-ade is profitable. Your 
total cost 9¢ per quart. Write for samp.e. 
Bradway Chocolate Company, New Castle, 
Indiana. S-M-tf 


Chocolate Milk made from Bradway 
genuine chocolate powder or 
better. Write for sample. 
olate Company, New 


syrup is 
Bradway Choe 
Castle, Indiana. 


S-M-tt 
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IT, WIS. 


Review 





August, 1951 


Omcaha, Nebr. 


large 
Company, 827 South Harvey, Oak Park. 
Illinois 


MISCELLANEOUS 


FOR SALE—Truck lettering and trade 


mark decals, made for your truck and 
store advertising. Easy to apply; uni 


form, distinctive, economical for small o 


Write for catalog. Mathews 


needs. 


7-M-51 





and Ice 
Dairy 
000.00 per 
for immediate sale 
Dairy, 2213 O Street, 


A complete course of basic 
organized in units so us 
of busy, yet sales-minded executives. For 
complete 
Quackenbush, 424 Fair 
Ohio 


BUSINESS OPPORTUNITY 
FOR SALE-—-Modern 
Cream Plant 
Stores in connection 


Grade A Dairy 
W holesale and 
Sales $125, 
Must quit. Sacrifice 
Terms. Smith’s Home 
Lincoln, Nebraska 
S-M-51 


year 


FOR SALE A manual for sales 


managers and milk route salesmen, “Sue- 
cessful Salesmanship 
Over 100 


suggestions 


on the Milk Route.” 
packed with practical 
route-tested procedures 


pages 
and 
instructions, 
to save the time 


write to E. R 
Street 


informaiton, 
Berea 
S-M-51 


$25 acres land in mid 


FOR SALE 


west Georgia on paved highway. Su.-t 
thle for dairy or cattle raising, elevei 
months grazing, plenty runmng water, 


six tenant houses, and some timber. Sixty 
dollars per 


Write M. L. 
Florence, Alabama. 


Glazier, 
S-M Dl 


acre, 
Sox O74, 





%6, desires 


or profit-sharing agreement. 


yols 






The GALLAHER Company 


POSITION WANTED 


Salesman calling on the dairy indus 


try in Kansas would like additional lines 


Write Box 
S-M-51 


f good repeat possibilities 
142, care this publication 
DO YOU NEED AN ASSISTANT? 
Ambitious, clean living, family 
leading to 


nih, ape 
position 


assistant 


to owner. College educated in engineering, 


experienced in route work, some plant 
und business experience. Willing to learn 
all operations. Excellent references. De 
sire Mid-West location with salary, bonus 


Reply Box 


No. 151, care this publication S-M-51 


Sanitation Engineer or Technical Sales 
college graduate with B.S. degree in 
chemistry. Ten years experience in qual- 
ity control; and technical sales of chem- 
icals to dairy and food industries. Reply 

Box No. 148, care this publication. 
8-M-51 


TURE REMOVAL! 


GALLAHER Air-Van 
Power Exhauster 


Motor OUT of the airstream solves dairy 
industry problem of exhausting moisture 
entrained air without motor damage. Ex- 
tremely rugged construction, economical 
Independently Certified Ratings. Capacities 
150-12,000 CFM. Static Pressures to 134”. 


See your Gallaher representative for scale model 
demonstration or write 4108 Dodge St., Omaha 
3, Nebraska. 


Owetonna, Minn 


7S 








"HELP WANTED Tykor Compound by an ice-cold glacial waterta!l whig} divide 
















































































oo : runs down the sides of the tanks. 7} be infor 
————— NEW compound which washes , Tr ” : 
WANTED—Commission representative Ai ' milk temperature is reduced trom 9 for sO € 
‘a tom weeks sedi helen and sanitizes dairy equipment case: 
; . = 5 Say. : : to 50° in less than one hour n getti 
chemical and soft drink fields. Particu- in a single operation is being : ed 
larly interested in additional representa- : . O , jividua 
arty Lasser : : are . - > by > : ne of the major advantage ¢ 
tion in Mid-West, South, and West Coast offered for farm use by the Tykor - . a J os tages of th ition t 
areas. Write Box 149. , 8-M-51 Products Division of the Borden Com bulk handling of milk is the measug : ls f 
——_-—_———_ — . “1 : : ? . neais It 
ASSISTANT WANTED — To dairy pany. Marketed under the name ment of milk in the producer's mj pe t 
plant owner whose business is growing “Thermo-San,” the manufacture! house. The possibility of weight di _ 
steadily and has more work than he can 3 Z , . a is tl sliminated. I can cal 
handle. Must have at least High School claims it cuts daily washing-sanitizing putes is thus eliminated. Losses fro, ( 
education, and be willing to learn the work time by 40 per cent. stickage and drainage are minimize gency 
business from the bottom. Must be will : and bacteria counts are g t] court t 
y j , ag j ing . inside r : : . " « S'Cally fe 
ing, in the beginning, to work inside The work-time reduction is made ‘ ; a re United 
creamery and outside on routes. Other . A duced by the immediate ct ling F 
responsibilities will gradually be assumed. possible since the customary chore fac- 7 specific 
Remuneration in accordance with eapa- ing dairy farmers at each milking is Separate tanks are used for mon the do 
bilities. Location, central New Jersey ” APs 2 ; = y ing and evening ilk “CLs : 
Give full information in first letter, and to sanitize equipment, rinse it before ing and evening muK. Skip-day tion of 
1 oy —— tion. Reply Box 13 -* Msi and after use, and then wash and rinse pick-up reduces handling and haulix |, this 
this publication " ° - — + “WL: . imi i H 
: ae Pa Ars it again. With Thermo-San, milking costs, and the elimination of milk cay I 
) ale v , Ss en E : - ere a “eae M 
WANTED—Sales manager and Super- time means only a rinse of equipment saves the cost of can investment an 
visor to take charge of sales and routes ‘ : were I 
for privately owned dairy located in a before and after use, and then a wash- the expense and labor of can washing ies 
growing area in lower Michigan. Oper oe — 7 a ine 
ati >. é : me operation. W i 
ating 24 routes wth excellent prospects aang - we — ape hen The stainless steel tanks in Dar if war 
pe pa ere a — - additional dairy equipment is wash-sanitized with Kool Milk Coolers roll forward on al a 
compensation for qualified man. rite T CS. ; 20, : c j . , , ay . Ni 
giving full details. All correspondence rhermo San, x becomes coated with folding track for easy washing an tary é 
kept in strict confidence. Box 122, care a thin film which discourages bacteria draining. This new equipment will be es 
this publication. 8-M-51 srowtl : oi a. 
wear — aie growth. produced by the Dairy Equipma vails ir 
Ss Ss he o Tr . . ry. ° 
Here is the position that the right man One ounce of Thermo-San to each Company, Madison, Wisconsin er 
uas been looking for; are you that man? P I] € hard f ’ cnoice 
rs “ase contac for particulars ive gallons of hard or soft water - > , P 
rs a = Ar a ecto ny J — a S For further information on this mod like pr 
sata asap ga ov enka = temperature being no factor — pro- : er ’ aie 
ing for an aggressive dairy equipment id luti h. f 7 ern method of milk handling write conwo 
‘ fae ation: s vides a solution that performs a thor- . ie . ' aa — 
— anuf ~~ ae nat — dis 3 ~ hep F : Dairy Equipment Co., 1444 E. Was they 
e must Know Gairy macninery irom 4 ough wash-sanitizing job und reduces a as a 
to Z, have more than passing acquuaint- . i ‘ ington Ave., Madison, Wis War. 
anceship with jobbers and large nativnal bacteria count to a new level. It also cratic 
accounts. Salary commensurate With makes a useful deodorizer. and may e . m 
knowledge and experience. We ask you : is On 
to furnish details in the first letter and | be used to remove odors from the PRICE STABILIZATION 
we in turn shall keep the whole matter entire milkhouse area. (Continued from Page 10 
confidential. Yes our personuel know of 
is i . t . ’ l i > , 2 - =e s "f > e o 
= ad; thank you Reply Box 150, care a regulation or order relating to pric 
this publication. S-M 51 _ 
Fs REE ESTA 2 Bulk Handling Cooler controls under the Act, any perso 
MANAGER WANTED—Moidern New bi muti lati ' usuall 
Jersey Milk Plant handling about 75,000 AIRY FARMERS wl subject to such regulations may file « 

: ARME who now own Mee , 
pounds daily. Experienced man wanted. ape ; protest setting forth his objections any € 
Good opportunity. State full particulars Dari-Kool can-type coolers will re : , ler tl 
sone an éulel. em , ; Within thirty days the protest must be ' 

oO xperience, wages desire age anc } . ¥ I | > 1: I ace e a 
; . ye able to adapt thei present : : , \ uct 
marital status. Reply Box 146, care _ sustained or denied. If denied th 1ct 
publication. 8-M-5 coolers to bulk storage. a e 
— protestant has thirty days in whic! Th 
SALESMEN WANTED In bulk milk handling the milk i to take his case to a Board of Review | but, 

; Seliciaeanaa caer ciiiinhainine either pumped directly into the Deri- The Board, after hearing the case skimr 
SALESMEN — Experienced selling 1 fr ; ihe an  f ; 
promotions to class A dairies. We have Kool from the milking parlor, or makes written recommendations to th 8.5 p 
low cost plastic item selling in huge vol- poured into the Dari-Kool from unit President. The protestant must be in | — requi 

ume on East Coast. Need men to carry Aki hi é s ‘ 
as a side line in few territories avuil- miuking machines. It is then pumped formed of the recommendations anc Bo 
ible. Commission. State full particulars into the tanker truck for pick-up. The if the President rejects the recom perta 
Write Box 145, care this publication. oe “1. ;' : ; : - 4% t 
SMI Dari-Kool milk storage tanks are cooled mendations in whole or in part the | butt 
The Easy Way to Increase Profits KEEP CUSTOMERS SATISFIED | | 
ro to stop losses. Why waste Don’t take chances with contamination! | 
ime putting accounts on your P P 
books when their credit is doubt- Keep every propagation uniformly perfect 
ful? You wouldn't if you krew in flavor, aroma and smoothness by using 
it. Po you can know it, very FLAV-O-LAC FLAKES 
easily. : 
Just turn to the DAIRY CREDIT Send for FREE — 
BOOK where over 35,000 firms Yoghurt Manual : 
with key individuals are listed, P YOGHURT 
together with products manufac- 
tured, size of plant and CREDIT ee reer; ¥ . 
RATING. [SNE STANDARD CuLTe® 
Many manufacturers of equipment soe an | 
and supplies to the dairy industry 
have used this service for years 
nd wou.dn’t be without it. The 
ast is trifling compared with 
-avings effected. 
Write today for details. 
—_—— Single Bottle 82.00 Th p ry | h t 
DAIRY CREDIT BUREAU aye e Dal anora ories 
one propazation Dept. A PHILADELPHIA 3, PA. 
1740 Greenleaf Ave., Chicago 26, Illinois Branches: NEW YORK - BALTIMORE - WASHINGTON SS 
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dividual making the protest must 
be informed of the President’s reasons 
for so doing. If there is undue delay 
in getting action on a protest the in- 
dividual making the protest may pe- 
tition the Emergency Court of Ap- 
peals for relief. Furthermore the pro- 
testant who has had a protest denied 
can carry his case before the Emer- 
gency Court of Appeals and from that 
cout to the Supreme Court of the 
United States. The Supreme Court is 
specifically directed to “advance on 
the docket and expedite the disposi- 
tion of all cases filed therein pursuant 
to this sub-section.” 


It would be a fine thing if there 
were no price controls. It would be 
a finer thing if there were no threat 
of war, no need to pour our energies 
and our resources into a huge mili- 
tary establishment. Unfortunately as 
long as the present state of mind pre- 
vails in the Kremlin we will have little 
choice. The issue is not whether we 
like price controls or do not like price 
controls, the issue is whether or not 
they are satisfactory instruments of 
war. The issue is not one of a Demo- 
cratic or a Republican policy, the issue 
is one of survival. 


INDUSTRY PROBLEMS 
Continued from Page 50) 


usually considered whipping cream. In 
any event, to be considered cream un- 
der the New York State law, the prod- 
uct must have at least 18 per cent fat. 

The law does not define buttermilk, 
but, since the product is made from 
skimmed milk, it must contain at least 
8.5 per cent milk solids; there is no fat 
requirement. 


Both the State and Federal laws 
pertaining to butter require only that 
butter contain 80 per cent of fat. 


Legal minimum standards tor ice 
cream in New York State are: 


Milk fat Total milk solids 
% % 
Fruit, nut, chocolate 8 14 
All other flavors 10 18 


The New York State Department 
of Agriculture and Markets requires 
that ice cream contain at least 1.6 
pounds of food solids per gallon. This 
regulation is designed to limit over- 
run at the time of freezing ice cream. 


LET'S TALK ACCOUNTING 
(Continued from Page 26) 


absolute net profits. The whole profit 
structure is lowered, break-even levels 
raised, gross margins reduced, all of 
which makes it that much tougher to 
operate. 


Margin Control Unfair 

This matter of strict margin con- 
trol, at the gross margin level, is emi- 
nently unfair. For, if a milk dealer 
cannot make it at the gross margin 
level, he certainly isn’t going to make 
any money below by cutting expenses. 
Despite controls, expenses are increas- 
ing, and indications are that they will 
continue to increase. 


In all fairness, if margins are to be 
controlled, it would secm that the con- 
trol regulations should be amended to 
cover all the expenses, such as com- 
missions, payroll taxes, etc. that in- 
crease only as a direct, traceable re- 
sult of the increased farm prices. In 
that way, some of the squeeze, at 
least, could be eliminated. If, then, 
all other expenses down the line are 


properly controlled, net profit dollars | 


won't suffer too much, although profit 
rates, on sales dollars, will. 

By the time this issue appears in 
print, the whole set-up may be 
changed. Congress has shown itself 
very reluctant to tighten, or even con- 












i 


DISPLAY 
and: STRENGTH! 


The Key to Egg- Profits: 
AVOID BREAKAGE, 
Use the STRONG carton. 


Write for informatior: 











JCARTON 
—  Bivision oF 
ROBERT GAIR COMPANY, 

New York Toronto 


PAPERBOARD FOLDING CARTONS 
SHIPPING CONTAINERS 


INC. 























tinue, controls. The stop-gap resolu 
tion extends to July 31st, only, and, 
after that, controls may be greatly 
modified, even thrown out altogether 
Informed opinion has it, however, that 
price controls, may be modified, will 
continue. The predicted shortages, so 
far, have failed to materialize. The 
same informed opinion has it, though, 
that shortages will come about as the 
pressure of defense orders makes it 
self felt to a greater extent than up 
to now. If they're right, the pressure 
of spendable income on unobtainable 
commodities will make much tighte 
controls needed to minimize inflation. 











REPORT 


By Mail or Wire. . 


92 Warren Street 
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An Urner-Barry Service Feature... 


SPECIAL WEEKLY 
STATISTICAL 


A Careful Analytical Study of the position 
of Butter, Eggs and Dressed Poultry .. . | 
. Write for Sample Copy 


URNER-BARRY COMPANY 


Publishers Since 1858 


New York 7, N. Y. 


_ NEW Cationic 








CLEANER for DAIRY and CHEESE 





PLANT EQUIPMENT 





CLEANER-SANITIZERS 


LIQUID— POWDER 


FOR DAIRY FARMS 
LAZARUS LABORATORIES, INC. 


137 W. EAGLE ST. © BUFFALO 2,N.¥ 
contact your jobber 











August, 195] 
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